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FIRST PRIZE 
fe 


COLOR 


CERELOSE HELPS DEVELOP 
AND PROTECT COLOR IN MEAT 


Meat packers everywhere are 
enthusiastic in their praises 
of Cerelose as an aid in the 
fixation of color in meat. They 


also appreciate its economy. 


[PURE DEXTROSE sucar] 














The BUFFALO Casing Applier 
fastens to the ceiling in one com- 
plete unit, directly over the stuffing 
horns. When not in use it automa- 
tically swings up out of the way. 
It is Fully adjustable to high or low 
ceilings. A 1% H.P. motor drives 
the two cork wheels which rapidly 
strip the small diameter, hard to 
handle casings on the stuffing horn. 





A \WIDNDNING 1PAOR 


BUFFALO AIR STUFFER 
BUFFALO CASING APPLIER 


They will help you win a victory against overtime rates during peak 
production and make stuffing a faster, safer and easier operation. 


The guaranteed leakproof BUFFALO Stuffer protects you against 
spoilage from air pockets and waste from meat leaking from the cover. 











A Casing Applier saves time and fatigue when filling small dia- 
meter, hard to handle, delicate casings and doubles production. 


With summer production just around the corner, now is the time to 
investigate every profit possibility. 





JOHN E. SMITHS SONS COMPANY 


50 BROADWAY, BUFFALO, N.Y. 11 Dexter Park Ave., Chicago 5131 Avalon Blvd., Los Angeles « 612 Elm St., Dallas « 360 Troutman St., Brooklyn + 151 Vassall St., Quincy 














CNMOUIMIE 


A NEW AND BETTER WAY 


TO PACKAGE Lowe-tte brits! 


“~ 
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NOW! Pack your bone-in hams in clear, bright 
“VISKING’ casings— the new, modern method that 
gives you new selling advantages! 


HERE’S WHAT YOU GAIN: 


1. Eye Appeal! ‘““VISKING”’ casings let the housewife see all the fine color 
and texture of your ham. 

2. Easy-to-Handle Package. Your bone-in ham packed in ““VISKING” casing 
may be displayed, cut, sliced, or sold whole or half without pulling the 
package apart to see the product. 

3. Your Ham is PROTECTED. Sanitary ‘““VISKING” casings guard your ham 
against dirt and soil from exposure that lessens the sales value of your 
product. Customers want this protection. 

4. Your Ham is IDENTIFIED. In ‘‘“VISKING” casings, your ham, whether sold 
sliced, half or whole, carries your brand right into the kitchen. No sales 
lost through forgotten brands. No wrappers to remove. 

5. Flavor Protection. When cooked in ‘“‘VISKING” the casing retains all the 
delicious flavor and juices of your ham. 


Ask Your VisKING Salesman to Demonstrate the New “ VISKING 





THE 


VISKIN 


CORPORATION 


6733 W. 65TH ST., CHICAGO, ILL, U.S.A. 


CANADA: C. A. Pemberton & Co., Ltd., 
189 Church Street, Toronto, Ontario, Canada 
GREAT BRITAIN: John Crampton & Co., 
Ltd., Manchester © AUSTRALIA and NEW 
ZEALAND: Henry Berry & Co., Pty., Ltd., 
Main Offices, Melbourne and Wellington; 
Branches throughout Australia and 
New Zealand. 


“VISKING" is a registered trade mark 
© 1940—The Visking Corporation 


“ Casing for Bone-in Hams 
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And the steak simply 
must be tender! I’m 
having guests for 
dinner tonight. 


It will be tender. I’m 
sending Tenderay 
beef. It’s always 

juicy and tender. 










Yes’m, | can guarantee it’s tender 


HAT’S how the retail dealer feels about it when he handles 


Tenderay beef. He is sure of his ground—and sure to satisfy his 


customers — because he has had the chance to prove to himself that 


this beef is always more tender, more juicy and tastier. 


Can you, as a packer, afford to ignore 
this sensational development any 
longer? Hardly! Others have not, and 
the spectacular increase in their beef 
sales tells its own story. Better get your 
copy of the Tenderay portfolio now. 
It’s specially written for packing com- 


U.S. Pat. Nos. 2,169,081 and 2,192,348 


pany executives; it explains what the 
Tenderay process is, how it works — 
and may prove to you why it’s good 
business for you to install it in your 
plant— SOON. Please address Special 
Products Division, Westinghouse Elec- 
tric and Mfg. Co., Bloomfield, N. J. 


Copyright 1940, Westinghouse Electric and Manufacturing Company 


TENDERAY 
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WHY THE LARD HEADACHES? 


RENDER THE “BOSS” WAY, COOL THE ‘BOSS” WAY, GYRATE 
THE “BOSS” WAY and turn the “aches” into “BREAKS”! 


Don’t let SUMMER COMPLAINT affect 
your product! 

Let us show you how you can prevent 
separation of your lard and the tendency 
toward rancidity that occur so readily in 
hot weather when the lard is improperly 
processed. 

**BOSS”’’ Cookers to render, ** BOSS”’ 
Lard Rolls to cool, “*‘BOSS” Gyrators to 
finish your product into a 

Smoother 
Creamier 
Velvety 
LARD 
will help you obtain a superior grade of 
shortening. 














The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U.S, Yards, Mfrs. ““BOSS’”’ Machines for Killing, " pe Smee 
Chicago, Ill. Sausage Making, Rendering wt ee Ohio” 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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Copr. 1940 Sylvania Ind. Corp. 


“,.. Another matter | want to mention to you Mr. Adams-—It’s about the sausage, 
meat loaves, hams, etc., | buy from you for our Chain Stores. That’s a big depart- 
ment with us you know.” 
“Oh yes! Our Sales Departniént has reported to me steady increases on all these 
) vance mane Ni ) items we sell you since we adopted SYLPHCASE CASINGS.” 


R\ us pat.orF “That’s the point, Mr. Adams! | believe those SYLPHCASE CASINGS are greatly 
\ responsible. Whether on hams, sausage or meat loaves, they do a swell job in 


displaying the products to our customers and keeping them fresh and appetizing 
looking. And customers now ask for the products by Brand Names. Fine advertising 
for us, isn’t it?” 

“Yes—And our Operating Department reports no losses through breakage in 
stuffing or handling. So, Mr. White, SYLPHCASE CASINGS seem to be making satis- 
fied customers all along the line.” 


*Reg. U. S. Pat. Off. 


— yy mecose 


Uniformity, Visibility, Strength 
SYLVANIA INDUSTRIAL CORPORATION 


Executiv and Sales Offices: 122 &€ 42nd St. New York Ww cksburg, Vc 
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Going into the final stretch on 


Liver Sausage Month—sgive it 


everything—it’s worth it... 


Better than three selling weeks re- 
main in Liver Sausage Month. As a 
matter of fact, they’re best weeks— 
peak season time! 


The second posters went out May 
1. Get them up as soon as you can so 


Page 8 


they’ll be before the public at the 
time of the second Life ad on Liver 
Sausage (Braunschweiger). 

This ad is on the newsstands Fri- 
day, May 17—full page, full color— 
featuring a strong appeal—‘“Liver 
Sausage— Hot or Cold—for the en- 
tire, family.” 


You know the profits in Liver 


INSTITUTE OF 


AMERICAN 


Sausage and the fine health qualities 
of the product. 


It has a big appetite appeal with 
the public and the public is showing 
it likes Liver Sausage. 

Keep features, displays and talk 
going—and Liver Sausage Month 
will go out like a lion (the way it 
started). 


MEAT PACKERS 
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““MEATMAN’S TREAT” 


Makes friends and sales for Liver Sausage 


Nothing sells good food better than tasting 
good food. We suggest retailers be urged to 
offer small inexpensive samples of Liver 
Sausage to customers during Liver Sausage 
Month. Half-inch squares can be served on 
toothpicks stuck in a grapefruit—or spread 
on crackers. 
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On the inside 
looking out 
... through 


REG.U.S. DAT OFF 


No, it wasn’t a mistake! We photographed 
this carton inside out on purpose. 

Because we want you to see how the extra 
width and length of the Lumarith Protectoid 
“window pane” protect the sides and ends 
of the box from grease . . . helping to keep up 
that permanent sales appeal common to all 
Lumarith Protectoid packages. 

Lumarith Protectoid never shrinks or 
wrinkles. It permits meats to breathe. It does 
not absorb moisture. It shows less fogging 
under refrigeration and changing tempera- 
tures. It protects against mold, germs and 
infestation. It is absolutely grease-proof— 
never becomes limp and soggy in contact with 
greasy surfaces. It meets the requirements of 
the B. A. I. And it will more than meet your 
requirements for package appeal! 

Write Packaging Division, CELLULOID 
CORPORATION, 180 Madison Avenue, New 
York City. Established 1872. Sole Producer of 
Celluloid and Lumarith. (Trademarks Reg. 
U. S. Pat. Off.) 





If you are working on 
a transparent 
package... 
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DODGE A422 TRUCKS 


FIT 97 OUT OF 100 HAULING JOBS! 





Y°: SAVE MONEY all along the line—you save on gas, on 
oil, on tires and on maintenance—with a truck that 
fits your job! 

When your truck is exactly the right size for the job— 
when it’s powered with the right engine—when every unit 
is perfectly coordinated for the work the truck has todo... 
then that truck is bound to give you the most dependable, 
most efficient, most economical service! 


Each Dodge Job-Rated truck has exactly the right one of 
6 great Dodge truck engines ... the right one of 4 clutches, 
of 3 transmissions, of 8 rear axles... the right one of 9 spring 
and 6 brake combinations! It’s built to fit a particular haul- 
ing job. And remember—Dodge Job-Rated trucks are priced 
with the lowest for every capacity! Your Dodge dealer will 
gladly discuss easy budget terms and a liberal allowance 
on your present truck. 










LOOK? compare DODGE TRUCKS WITH 
THOSE MADE BY TWO OTHER COMPANIES 
MANUFACTURING LOW-PRICED TRUCKS 
DODGE OFFERS FAR WIDER SELECTION 




































’ 


4 






4 


Number of ENGINES 
Number of WHEELBASES 
Number of GEAR RATIOS 


Number of CAPACITIES 
Number of STD. CHASSIS 







i 
9 
6 











6 
17 


3 
6 
16 9 
a 






6 3 
Ys to 3-Ton | ¥2 tol¥e-Ton [¥% to IY2-Ton 
and BODY MODELS 96 58 a2 


PRICES begin at | $465 | $450 |'474'2 


Prices shewn are for Ye-ton chassis with flat face cowl de- 
livered at Main Factory, federal taxes included—state and 
local taxes extra. Prices subject to change without notice. 
Figures uséd in the above chart are based on published data. 




























Learn HOW to Get a Better Truck! 


Ask your Dodge dealer 
for this let, or 
write Dodge Division, 
Chrysler ration, 
Detroit, Michigan. 


DEPEND ON DODGE Jos-Zazed TRUCKS 


alts 
“Sob -Raled MEANS: A TRUCK THAT FITS YOUR JOB 


3-2-1%-1'4-% TON CAPACITIES...96 STANDARD CHASSIS AND BODY MODELS ON 17 WHEELBASES 
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=) PROFIT-SHOOTERS 


take aim with 


ADELMANN EQUIPMENT 





The Adelmann Method of boiling 
hams insures results because of un- 
usual exclusive features. It cooks 
the ham in its own juice. Flavor, 
texture, appearance and quality are 
greatly improved. 


Elliptical yielding springs eliminate 
cover tilting and exert a firm, wide, 
flexible pressure. Perfectly shaped, 
evenly molded boiled hams are al- 
ways produced. 


Adelmann Ham Boilers are easiest 
to handle, quickest to operate, 
reduce shrinkage, and lower opera- 
tion costs. They are simple to clean, 
last longer, perform better, produce 
the kind of boiled hams that really 
sell! 








Send for descriptive 
literature on the com- 
plete Adelmann line 
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Made of Cast Aluminum, Tinned 
Steel, Monel Metal, and Nirosta 
(Stainless) Steel, Adelmann Ham 
Boilers offer the most complete line 
available. Liberal trade-in schedules 
make it actually profitable to dis- 
pose of worn, obsolete equipment for 
new Adelmann Ham Boilers. Ask for 
booklet‘*The Modern Method” today. 


**‘ADELMANN—T he Kind Your Ham 
Makers Prefer.’’ 
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INCREASED PAYLOADS and BETTER PROTECTION 











““DRY-ICE”’ Distribution Points 


ALBANY, N. Y. 
ATLANTA, GA. 
AUSTIN, MINN. 
BALTIMORE, MD. 
BERKELEY, CAL. 
BETTENDORF, IOWA 


BINGHAMTON, N. Y. 


BIRMINGHAM, ALA. 
BUFFALO, N.Y. 
CAMBRIDGE, MASS. 
CHICAGO, ILL. 
CINCINNATI, OHIO 
CLEVELAND, OHIO 
COLUMBUS, OHIO 
DAVENPORT, IOWA 
DAYTON, OHIO 
DEEPWATER, N. J. 
DETROIT, MICH. 
ERIE, PA. 
HARRISBURG, PA. 


HUNTINGTON, W. VA. 


INDIANAPOLIS, IND. 
KANSAS CITY, MO. 
LOS ANGELES, CAL. 
LOUISVILLE, KY. 
MILWAUKEE, WISC. 


MINNEAPOLIS, MINN. 
MONTGOMERY, ALA. 
NEWARK, N. J. 
NEWBURGH, N. Y. 
NEW HAVEN, CONN. 
NEW ORLEANS, LA. 
NEW YORK, N. Y. 


NIAGARA FALLS, N. Y. 


OMAHA, NEB. 
PEORIA, ILL. 
PHILADELPHIA, PA. 
PITTSBURGH, PA. 
PROVIDENCE, R. |. 
READING, PA. 
ROCHESTER, N. Y. 
ST. LOUIS, MO. 
SACRAMENTO, CAL. 
SAN DIEGO, CAL. 


SAN FRANCISCO, CAL. 


SHREVEPORT, LA. 
SPRINGFIELD, MO. 
SYRACUSE, N. Y. 
TOLEDO, OHIO 
UTICA, N. Y. 
WATERLOO, IOWA 
WICHITA, KANSAS 


WILKES-BARRE, PA. 


*The words ‘‘DRY-ICE” in the design shown 
above, constitute the registered trade 
mark of Pure Carbonic, Incorporated, for 

the product, Solid Carbon Dioxide. 
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With this economical, easily installed ‘‘DRY-ICE'’ method of 
‘Refrigeration in Transit’’, progressive shippers have greatly in- 
creased their payloads — yet afforded better protection to their 
shipments. In fact, the dry carbonic gas, which ““DRY-ICE"’ emits, 
has a definite preservative effect on meat “‘bloom’’. 

Regardless of high outside temperatures, ‘‘DRY-ICE"’ main- 
tains a uniform low temperature inside refrigerator cars or trucks. 
Perishable products are perfectly protected — without heavy, 
complicated machinery and with no soggy dampness or damage 
to trucks from corrosive brine. Write for complete information 
on this dependable, economical method of eliminating your 
refrigeration problems. 


PURE CARBONIC 


INCORPORATED 


General Offices: 60 EAST 42nd ST., NEW YORK, N.Y. 
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@ Your sales should be UP right now—for women every- 
where are reading good, strong advertising that makes 
them want to buy more Liver Sausage. 

This is the time for you to go after new customers 
just twice as hard! 

Dress up your Liver Sausage with Armour’s Casings 
and give them EYE-APPEAL—the tempting appearance 
that catches a woman’s fancy every time! 

These CLEAR, WHITE casings display your sausage 
so much better! And they KEEP your sausage fresh and 
tasty — protect its goodness all the way to the dinner 
table. 

Make Armour’s Liver Sausage Casings your choice 
and you can be sure that your sales will be steadily better 
— because Armour’s Casings are better — naturally! 


ARMOUR’S 
LIVER SAUSAGE CASINGS 


CASING DEPARTMENT 


ARMOUR «=> COMPANY 


UNION STOCK YARDS - CHICAGO, ILLINOIS 
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INDUSTRY WILL STAGE GIANT 
MEAT ADVERTISING CAMPAIGN 


Health and Dietary Values of Meat to be Stressed in a 

Long-Range Program Sponsored by Institute of American 

Meat Packers. Promotion will Fill a Long-Felt Need of 

Packers, Producers and Retailers in Obtaining Greater 
Consumer Acceptance for Meats 


NEWSPAPERS AND MAGAZINES TO BE USED AS MEDIA 


a balanced diet will be featured in a nation- 

wide, long-range advertising and merchan- 
dising program which will begin as soon as the 
necessary preparations can be made, according to 
an annoiincement by the Institute of American 
Meat Packers, Chicago. 

The program will be one of the most extensive 
ever undertaken by any industry. It will realize 
a long-felt desire of the meat and livestock indus- 
try—packers, producers and retailers—for a pro- 
motional campaign to increase consumer acceptance 
of meat and to obtain a larger market for its prod- 
ucts. A substantial part of the advertising will 
appear in newspapers and magazines. 

The campaign will bring to consumers’ attention 
the favorable attitude toward meat of the medical 
profession, nutrition specialists and other scien- 
tists. It will also carry general appetite appeal. 


All Will Benefit from Drive 


The drive should be beneficial to producers and 
the retail meat trade, as well as packers, since it 
will work for increased consumer demand for all 
kinds of meat—beef, pork, veal, mutton and lamb— 
as well as meat products such as ham, bacon, lard 
and sausage. 


The campaign, which was recommended by G. F. 
Swift, chairman of the Institute’s committee on 
public relations, has been authorized by the affirma- 
tive vote of the board of directors, and a large pro- 
portion of the volume of the membership has 
already committed its financial support. 


While representing a large total expenditure by 
the meat packing industry, the cost per pound of 
product sold will be less than the cost of the paper 
in which the meat is wrapped. 


Preliminary steps in the drive include the ap- 
pointment of a policy committee, which will be 
national in scope and will consist of the members 
of the Institute’s board of directors, also the forma- 
tion of an advertising planning committee composed 
of sales and advertising executives. This committee 
will explore thoroughly the problems and numerous 


M ea healthful qualities and its place in 


other details which must be taken 
into consideration in recom- 
mending a complete plan to the 
policy committee for as prompt 
action as practicable. 

George A. Schmidt, chairman 
of the board of the Institute, and 
president of Stahl-Meyer, Inc., 
New York City, commenting on 
the program, said: 

, “The people of America need 
more meat for a balanced diet for greater health. 


“During the last five years, the consumption of 
meat and lard averaged only about 12 per cent 
greater than during a similar period 25 years ago. 
Nevertheless, our population has increased about 
40 per cent as compared with a quarter-century 
ago. 

“America is considerably behind other nations 
in this respect. From 1935 to 1939, inclusive, our 
per capita consumption has averaged only about 
137 lbs. a year, while in Argentina it was 326 lbs.; 
in New Zealand, 321 lbs.; and in Australia, 205 Ibs. 


Meat's Value Recognized 


“Eminent nutritionists inform us that meat has 
many of the qualities which the body needs for 
strength and growth. It abounds in proteins and 
contains important vitamins and minerals. More- 
over, the human body is so constructed that it 
assimilates meat food readily and thoroughly. Meat 
is one of the most important foods for good nutri- 
tion of strong and sound bodies. 


“We have been much encouraged by studies made 
by the medical profession in respect to the value 
of meat. The Council on Foods of the American 
Medical Association approves the statement that 
meat is a satisfying, appetizing, delicious, and 
wholesome element in the diet.” 

In proposing the national advertising campaign 
to the industry, G. F. Swift, chairman of the Insti- 
tute’s committee on public relations, made the fol- 
lowing statement: 

“This program should have the effect of even- 
tually broadening the market for meat, one of the 
most important products of the American farm. 


“The meat packing industry has a meritorious, 
healthful product appealing to the appetite. It has 
effective personnel, accurate scientific control, and 
it operates efficiently. It needs only greater con- 
sumer acceptance of meat for continued growth 
and all-around improvement. Constructive adver- 
tising creates and assures a larger market. The 
industry, as an industry, now has decided it cannot 
afford not to advertise.” 





DERBY TAKES PIONEER STEP 
WITH INFORMATIVE LABELS 


chandising of canned meats and 

meat products, in the form of 
informative labeling, is being taken by 
Derby Foods, Inc., of Chicago. New 
labels for the company’s line of 36 
canned meats and meat combinations 
were presented by C. W. Beilfuss, presi- 
dent of the company, at a luncheon on 
April 24 in Rockefeller Center, New 
York City, attended by consumer lead- 
ers, food authorities and leaders in the 
retail grocery trade. 

The new labels, Mr. Beilfuss ex- 
plained, will appear on the company’s 
products reaching national distribution 
by fall. Folios of the labels are now 
being provided to interested consumer 
groups, however, and a brochure with 
full details will be issued next month to 
heads of women’s and consumers’ organ- 
izations. 


A PIONEERING step in the mer- 


Buyers Given the Facts 


Going directly to the nation’s fem- 
inine buyers for assistance in the re- 
design of the labels, the company at- 
tempted to incorporate in them the 
qualities most frequently requested by 
the large number of women reached 
through leaders of consumer and na- 
tional women’s groups. Miss Ann Pierce, 
home economics authority and former 
editor of the Bureau of Chemistry of 
the U. S. Department of Agriculture, 
acted as home economics adviser on the 
project. 

“If women don’t read labels, as has 
been claimed, it is perhaps because they 
don’t find anything on them that is of 
interest or real help in selection,” Miss 





Pierce told guests at the luncheon. 
“Derby Foods has tried to find out ex- 
actly what women want to know about 
canned meats, and to give them these 
facts in simple terms. From here on, 
only the response of the consumers, and 
their buying practices, can tell us 


WHAT THE 
BUYER WANTS 


Principal feature of the 
new Derby labels is their 
informative content, 
based on recommenda- 
tions by consumer and 
women’s groups. Each 
label plainly states such 
information as ingre- 
dients, number of serv- 
ings, etc., and gives 
suggestions for using the 
product. These are said 
to be the first canned 
meats to adopt full in- 
formative labeling. 


whether the labels really serve a pur- 
pose.” Yate 

The new labels, samples of which ap- 
pear in accompanying photographs, are 
printed in red, blue, yellow, gold and 
black, with each product represented in 
eolors. The word “Derby” and the prod- 
uct name appear in bold white letters 
against a red background trimmed in 


FAMILY RESEMBLANCE APPARENT 
New line of informative labels developed by Derby Foods, Inc., has characteristics of de- 
sign and color which make any label representative of the entire group. Red, blue, black, 
gold and yellow are the colors used. 
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DERBY 


Roth fo so" 
CHICKEN 
ALA KING 





black and gold. Lists of ingredients and 
serving suggestions are printed in blue 
with red headlines. 

Ranging from simple products like 
the company’s specialty, ox tongue, to 
complex foods such as chicken a la king, 
chile con carne and spaghetti with meat 
sauce, the new labels incorporate lead- 
ing recommendations proposed by the 
advisory committee. These include: 

1.—Detailed list of ingredients, in 
order of relative weight. 

2.—Cuts of meat used, in almost all 
products in which the meat ingredient 
is of some importance. 


> 3 
Chicken breath. chick®® i 


Meet and fat cseors “OY 
Been pepper. ~%* 
ms, puments. © 


4 


3.—Precise number of cupfuls, slices 
or servings in each can or glass con- 
tainer. 

4.—Carefully tested recipes and sug- 
gestions for serving. 

5.—Precise directions for opening, 
heating or chilling. 

6.—Full information as to style of 
pack—whether skinless, loaf, corned, 
roast, etc. 


7.—Accurate picture of product on 
label. 


Family Type Labels 


The labels, development of which re- 
quired about a year of research, are of 
the “family” or group type, having com- 
mon characteristics of design and color 
enabling one product to be identified 
immediately with others in the line. 
The company has long emphasized the 
importance of grouping displays of its 
products in the retail store as a means 
of building maximum sales. 


In introducing the labels to the con- 
sumer group leaders and women’s or- 
ganization heads at the luncheon, Mr. 
Beilfuss, Derby president, pointed out 
that although the provisions of the new 
federal food and drug act have not yet 
been applied to canned meats, the com- 
pany’s labels go measurably farther in 
giving information, in certain respects, 
than accepted interpretation of this law 
would require. 

The company received many product 
pointers from women’s groups. 
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Lard Given Boost 
At Champaign 











URRENT promotional activity by 
% packers, producers and others on 

behalf of lard gained fresh 
momentum on April 18 to 27 at Cham- 
paign and Urbana, IIl., when the cities 
cooperated on a Lard Week drive which 
involved a variety of constructive activi- 
ties and focused attention on lard. 

Sponsored by the Exchange Club of 
Champaign with the aid of swine pro- 
ducers and local business men, the pro- 
gram was Officially launched by a joint 
proclamation signed by Mayor James D. 
Flynn of Champaign and Mayor George 
F. Hurd of Urbana. In their proclama- 
tion, the officials pointed out that the 
cities were important livestock markets 
and that the sale of livestock contributed 
large sums to the communities. 

A novel feature of the program was a 
parade of small pigs on the downtown 
streets of Champaign, led on leashes 
by agricultural students. One of the 
boys, a ventriloquist, attracted throngs 
with his “talking pig,’ which asked 
questions about lard. Posters worn by 
the youths informed the populace that 
lard added richness and flavor to other 
foods and was endorsed by food experts. 


Demonstrations and Talks 


Miss Venona Swartz, home economist 
of the Institute of American Meat 
Packers, presented a series of cake 
baking demonstrations and lectures be- 
fore high school groups, an Exchange 
Club luncheon, and the senior girls’ 
home economics class at the University 
of Illinois, as well as a short talk at a 
banquet of farmers and business men. 
She also gave a radio broadcast and 
demonstration at the junior high school. 

Radio publicity figured prominently 
in the program. Among those broad- 
casting during the week on behalf of 
lard were a professor from the Uni- 


PIGS PARADE 
FOR LARD 


These small pigs, 
led through the 
streets of Cham- 
paign, Ill., by agri- 
cultural students, 
provided a new and 
interesting note to 
the recent Lard 
Week campaign 
conducted there 
and in Urbana. 


versity of Illinois 












; Ed Filson, a member 


of the Exchange Club; Ed Harris, farm 
adviser; I. C. Hochstrasser, Exchange 
Club secretary, and Howard Lawver, 
who acted as coordinator for the entire 
campaign. Spot announcements on lard’s 
economy, nutritive values and other 
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MODELS FOR 
LARD STATUE 


Miss Kathryn Wood, a 
candidate for agricul- 
tural queen at the Uni- 
versity of Illinois, posed 
in a downtown window 
while Charles Umlauf, 
dexterous Chicago sculp- 
tor, produced her like- 
ness in pure lard. Two 
pigs were also modeled 
by the sculptor. 


MAYORS SIGN 
PROCLAMATION 


Mayor George F. Hurd 
of Urbana (seated, left) 
and Mayor James D. 
Flynn of Champaign 
sign a joint proclama- 
tion launching Lard 
Week in their cities, 
while Howard Lawver 
(left), coordinator for 
the program and Julius 
Davis, president of the 
Champaign Exchange 
Club, look on. 


properties were also made frequently. 


Lard sculpture by Charles Umlauf of 
Chicago, whose modeling in lard has 
been seen recently at similar programs 
in other cities, was another highlight. 
While crowds watched, Mr. Umlauf 
molded lard pigs in a downtown win- 
dow and also created a likeness of Miss 
Kathryn Wood, attractive candidate for 
agricultural queen at the University of 
Illinois. 


Recipe booklets and other lard litera- 
ture proved highly popular in the lard 
promotion, with about 20,000 booklets, 
folders and related material being dis- 
tributed through groceries, meat mar- 
kets, department stores and the farm 
bureau. Lard literature also reached 
consumers through enclosure in laundry 
bundles and in letters sent out by a 
mailing house. 


Local merchants were provided with 
a variety of window and wall posters, 
streamers and other display material, 
and the Exchange Club offered a $25 
prize for the dealer arranging the most 
interesting lard display. An essay con- 
test on lard was conducted for 4-H club 
boys and girls, the two winners receiv- 
ing free trips to the Chicago stockyards. 
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LIVER SAUSAGE SALES MOUNT 
AS CAMPAIGN OPENS 


chairmen, retail meat dealers and 

others received during the past 
week by the Institute of American Meat 
Packers indicate that the liver sausage 
advertising and promotional program is 
well on its way to success. 


Ri ctsirm from meat packers, local 


The first advertisement in Life maga- 
zine, and the first lot of store advertis- 
ing material displayed throughout the 
country already are having a beneficial 
effect on sales of liver sausage. The 
feature of the campaign—that liver 
sausage is unusually tasty when cold 
but even better when served hot—ap- 
parently is being favorably received 
by consumers in all parts of the country. 

One chairman in the East, writing on 
the date the first liver sausage adver- 
tisement appeared, said: : 


“Liver sausage casings sales during 
the past two weeks have shown an in- 
crease of 150 per cent over the corre- 
sponding two weeks a year ago, and 100 
per cent increase over the two weeks 
previous.” 


Another company reports: 


“Sales greatly stimulated on liver 
sausage casings. Just received an order 
this morning from a customer for ten 
tierces against his usual order for one.” 

Still another way to measure interest 
in the campaign is in comparison with 
that aroused by the recent pork sausage 
links campaign. In making this com- 
parison, the president of one of the 
largest associations of food distributors 
in the country reported that some of his 
units increased their pork sausage links 
sales as much as 600 per cent during the 
pork sausage links cam- 
paign, and that from all 








love Liver Samsage—came hack for more 
The heanty in, it’s goad for them two 
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indications, the figures 
will be even greater in 
connection with the 
liver sausage promo- 
tion. 

The editor of a live- 
stock paper said his as- 
sociates had been ob- 
serving the campaign 
closely and had reported 
to him a “phenomenal 
increase in pork sau- 
sage links and now for 
liver sausage.” 

As in the earlier cam- 
paign, railroads are co- 
operating vigorously in 
the liver sausage pro- 
motion and are featur- 
ing hot liver sausage 
dishes on their dining 
car menus. One large 
railroad doing this says 
its patrons have “eaten 
out” supplies on dining 
cars and emergency 
additional quantities 
had to be purchased 
“along the lines.” 


‘In efforts to put the 
campaign over locally, 








SECOND LIVER SAUSAGE ADVERTISEMENT 


“Initial report of sales this week has 
been good. One packer whose total 
sales this week a year ago were 3,500 
lbs. has made and shipped out up to 
this writing 10,000 lbs. Another packer 
whose sales this week last year were 
9,000 lbs., so far this week shipped ap- 
proximately 19,000 lbs.” 

Probably one of the best ways to 
gauge the increase in the sales of liver 
sausage is by sales of liver sausage 
casings. In this respect, a meat packer 
reports: 
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Institute chairmen re- 
ported a varied assort- 
ment of promotional 
ideas. One interesting 
effort occurred in Boston, where the 
local chairman staged a liver sausage 
dinner for stars of a popular musical 
comedy now playing there. A picture 
of those attending the dinner, which 
includes such well-known entertainers 
as Jimmy Durante, Ilka Chase, Ray 
Bolger, Gloria O’Dea and others, ap- 
peared in Boston newspapers. Liver 
sausage received prominent mention in 
the caption of the picture. 

In Indianapolis, the local chairman 
obtained the cooperation of Mayor Sul- 


livan in slicing the “world’s largest liver 
sausage.” A picture of the mayor slic. 
ing the giant sausage was printed in 
Indianapolis newspapers. Half the 
sausage was given to the Salvation 
Army and the rest to the Wheeler City 
Rescue Mission. 

In addition to publicity stories, sey. 
eral meat packers are working out new 
methods of merchandising and selling 
liver sausage. One packer reports that 
liver sausage, cut into thicknesses of 
1 to 1% in. and wrapped in bacon the 
same as filet mignon, makes a very 
attractive serving of meat. The sales- 
men featured this idea, urging retail 
dealers to feature the dish in their 
shops, and sales increased immediately, 

One of the local hotels used a menu 
sticker pointing to broiled liver sausage, 
and it proved to be one of the most 
popular items on the menu for that day, 
Similar successful merchandising ideas 
are being put into effect by meat pack- 
ers in all parts of the country. These, 
and similar reports of those participat- 
ing in the campaign, indicate that the 
liver sausage idea is taking hold in all 
sections of the United States, the In- 
stitute states. 

The second liver sausage advertise- 
ment will appear in the May 20 issue 
of Life magazine. This one-page adver- 
tisement, in full color, strongly high- 
lights the tastiness and health appeal 
of liver sausage. Posters and other 
advertising material, tying in with this 
advertisement, will be distributed to 
local chairmen throughout the country 
for further distribution to thousands of 
cooperating retail meat dealers. 


Packer Credit Men to Speak 
at National Credit Congress 


Credit executives of the meat pack- 
ing industry will hold a two-day meet- 
ing at the Royal York Hotel, Toronto, 
on May 21 and 22 in conjunction with 
the forty-fifth annual Credit Congress 
of the National Association of Credit 
Men. 

The program for the industry ses- 
sions has been prepared under the chair- 
manship of R. A. Carrier, Agar Pack- 
ing and Provision Co., Chicago, and in- 
cludes “Some Views on Credit Control” 
by S. G. Brock, Canada Packers, Ltd., 
Toronto, Ont.; “Selling Marginal Ac- 
counts Safely” by J. H. Dever, Swift 
Canadian, Ltd., Toronto, Ont.; “Credit- 
Sales Department Cooperation” by John 
Tee, Fowlers Canadian Co., Ltd., Hamil- 
ton, Ont.; “Qualifications of Today’s 
Credit Executive” by E. J. Smith, 
Whyte Packing Co. Ltd., Stratford, 
Ont., and “The Evolution of Car Route 
Credits” by G. R. Hicks, Wilson and 
Co., Chicago. 

Mr. Carrier will conduct an open 
forum on topics to be announced at the 
meeting. Credit executives of the in- 
dustry are invited to be present at the 
industry sessions as well as at the 
general sessions of the Congress, which 
will be in progress at Toronto from May 
19 through May 23. 
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TRUCK PAYLOAD GAINS ATTENTION 


Several New Bodies 
Show Trend Toward 
Lighter Weight 


OST of distributing meat products 
CC constitutes a sizable item in the 

total expense of operating a meat 
packing plant. This distribution expense 
does not enhance the quality, appear- 
ance or salability of the products; any 
reduction in it can be credited to the 
profit side of the ledger. 

Maintenance and operating costs, 
ability to render efficient service, ease 
and convenience of operation and good 
appearance are the qualities of motor 
trucks and bodies which receive major 
consideration from packer truck super- 
intendents considering the purchase of 
new equipment. 

The influence of truck weight on the 
unit cost of distributing product is 
mainly responsible for a revival of in- 
terest in the light weight body. This 
interest is particularly keen among 
larger fleet operators and has been in- 
spired by the possibility of increasing 
payloads and reducing costs propor- 
tionately. 


Greater Payload Sought 


In recent years some packers have 
given much study to devising means of 
increasing the tonnage handled daily 
per truck. Progress toward this end 
has been reported in a number of direc- 
tions. Truck and body design and 
construction developments are being 
watched carefully by these packers for 
information on improvements which 
will make further reduction in distribu- 
tion costs possible. It is significant that 
several light weight bodies have been 
developed recently for use in transport- 
ing meat products. 

Exterior and interior views of an 
interesting light weight body, designed 
under the direction of J. B. Scott, vice 


. 





LIGHT WEIGHT 
ALUMINUM BODY 


Twenty-five of these 
bodies, 21 of which are 
insulated and refriger- 
ated, have been placed 
in service by Armour 
and Company. They 
were designed and built 
by the company. Chas- 
sis is an International. 
Gasoline motor which 
operates fan and pump 
of cooling unit (shown 
right) is installed under 
front end of body. In- 
side and outside panels 
are of corrugated alumi- 
num. Dry-Zero is used 


for insulation. 


president in charge of transportation 
of Armour and Company, and con- 
structed in the Armour car shops, are 





STAINLESS STEEL SEMI-TRAILER 


This new development in truck body construction was made possible by an improved 
welding method. Beauty, light weight, strength and rigidity are the outstanding features 


of this unit. 
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shown in accompanying illustrations. 
Twenty-five of these units have been 
completed and placed in operation. 
Twenty-one are refrigerated with Cold- 
jet units. 


It will be noted that the gasoline en- 
gine which operates the refrigerating 
unit is installed under the front end 
of the body instead of in the open 
near the roof. Fan and brine pump are 
operated by a guarded V beit. 

The body is constructed with corru- 
gated aluminum inside and outside pan- 
els and insulated with 4 in. of Dry- 
Zero in roof and 3 in. of this insulation 
in sides and floor. The body weighs 
1,500 Ibs. and total weight of truck and 
body is 8,250 Ibs. 

The Moran semi-trailer unit pictured 
here combines the desirable features of 
light weight, great strength and rigid- 
ity and attractive appearance. The de- 
sign of this semi-trailer was the result 
of joint effort by the Fruehauf Trailer 
Co., builders of the unit, and the Edward 
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Two International |'2-ton Model D-30 Trucks Used by Gainer’s, Ltd., wholesale meat 
firm in Edmonton, Alta., Canada. They also use other Internationals in Calgary. 


It Takes a TRUCK ENGINE 
to Stand the Gaff! 


A passenger car engine is called on to deliver 
from a fourth to a half of its full power most of 
the time. The average heavy-duty TRUCK 
engine delivers from three-fourths to all of its 
power just about all of its working time. 

In terms of delivered energy the output of a 
TRUCK engine is perhaps four times as great 
per mile of travel. If the average car is disposed 
of at 50,000 miles, hundreds of hard-working 
trucks should be entitled to retirement in a few 
months’ time. Nothing could be further from 
the minds of either the builder or the owner of 


- 


the good truck. Thousands of International 
Trucks have traveled upwards of two or three 
hundred thousand miles, every mile a truck mile. 

The automobile tests many a fine quality in 
an engine, but the TRUCK puts up with a great 
deal more! For more than a generation the 
builders of International Trucks have built 
ALL-TRUCK trucks— and TRUCKS ONLY. 
This will give you some idea as to why truck 
buyers prefer Internationals. 

Remember that International sizes range 
from 14-ton to powerful 6-wheelers. 


See any International dealer or Company-owned branch. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


180 North Michigan Avenue 





Chicago, Illinois 


INTERNATIONAL TRUCKS 
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G. Budd Manufacturing Co. Construc- 
tion is unusual in that it employs stain- 
less steel fabricated by the “Shotweld” 
process. 

Prior to development of this process 
the inherent advantages of stainless 
steel—superior strength and light 
weight—were difficult to realize in truck 
body construction because available 
welding methods upset the structure of 
the metal and reduced its strength at 
the welds. The new process is reported 
to produce a joint stronger than an 
original unwelded section and to give 
an almost instantaneous weld which 
does not disturb the molecular structure 
of the metal or impair its strength. The 
bodies are being constructed on stand- 
ard Fruehauf chasses. 

Albany Packing Co., Albany, N. Y., 
has recently added a number of attrac- 
tive units to its distribution fleet. These 
trucks possess details of design and con- 
struction which are of much interest 
to packinghouse delivery superintend- 
ents. 

Bodies are 12 ft. long outside, 6 ft. 
wide outside and 4 ft. high inside. They 
are constructed of kiln dried oak which 
has been waterproofed and are insu- 
lated with Armstrong LK sheet cork 
waterproofed with a special flexible type 
of hydroline. Outer panels are pro- 
tected from rust on the inside by the 
same treatment. 






Body Is Steel Lined 


Both ends of roof rails are elec- 
trically welded into one piece to give 
the body flexibility to move with the 
chassis on rough roads without disturb- 
ing the insulation. Body is lined with 
galvanized steel and is water tight. 
Two shelves are provided for displaying 
product. 

Refrigeration is supplied by a %4-h.p. 
Frigidaire compressor installed in a 
special compartment in the left side 
skirt and two Doleco plates, one of which 
is located in the front end and the other 
in the center. A duct system connected 
with these plates provides uniform dis- 
tribution of chilled air in the body. 

Compressor is operated only at night 
when the truck is idle and power is se- 
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cured from the lighting circuit. Con- 
sumption of 5 kw.h. provides refrigera- 
tion for the following day. The truck 
may be loaded while the cold plates are 
being charged. A temperature of 34 
degs.F. is maintained automatically in 
the truck. The bodies were built by 
Robbins & Burke, Cambridge, Mass. 
By housing the refrigerating unit in 
a compartment above the cab of its 
latest truck, the H. Moffat Co., San 
Francisco, Calif., is able to use the full 
load capacity. Truck is shown above. 
A temperature of 44 degs.F. is main- 
tained with water ice. Body is 14 ft. 
long, 7 ft., 6 in. wide and 5 ft., 9 in. 
high. The truck has a live load capacity 
of 6 to 8 tons. It is constructed of 
hardwood, lined inside with galvanized 
iron, and is insulated. with Dry-Zero. 
Outside panels are paint grip body steel. 


MERIT AWARD TO INSTITUTE 


For the second consecutive year, the 
Institute of American Meat Packers has 
received recognition in the form of an 
honorable mention award for meritori- 
ous service to its members in a compe- 
tition conducted by the American Asso- 
ciation of Trade Executives, an organi- 





CHILLED AIR DISTRIBUTED THROUGH DUCTS 


One of several new units purchased recently by the Albany Packing Co., Albany, N. Y. 
Refrigeration is supplied by a compressor and cold plates. An air duct system is installed 
to provide uniform chilled air distribution and uniform temperature within the body. 








zation of leading trade associations in 
the United States. The award was made 
at a dinner of the association in Wash- 
ington, D. C., on April 29. 

In presenting the award to the Insti- 
tute, Edward J. Noble, Under Secretary 
of Commerce, stated that recognition 
had been accorded the Institute “for its 
achievement in carrying on one of the 
oldest and most successful educational 
programs in the trade association field. 
During the past 18 years, 6,000 persons 
have taken its home-study courses in 
production technique and merchandis- 
ing practices.” 

His reference was to the work con- 
ducted through the Institute of Meat 
Packing at the University of Chicago as 
part of the activities of the Institute 
Plan Commission, of which Thomas E. 
Wilson is chairman. 

Other food groups honored in the 
competition included the National Asso- 
ciation of Retail Grocers and the Insti- 
tute of Distribution. The award received 
by the Institute last year was given in 
recognition for work done in the “Fea- 
ture Meat” campaign, conducted during 
the months of February, March and 
April, 1938. 


Refrigerated Loading Dock 
Is Feature of Texas Plant 


A refrigerated loading dock, assuring 
transfer of meats from plant to truck 
without change of temperature or de- 
position of moisture, thus minimizing 
opportunity for bacterial growth, is one 
of the interesting features of the en- 
larged and improved plant of the Mis- 
sion Provision Co., San Antonio, Tex. 
The recent modernization program 
marked the fifth unit of expansion con- 
structed by the company during recent 
years. 

New equipment of the air-conditioned 
plant, which operates under federal in- 
spection, includes a bacon forming ma- 
chine. Operating at full capacity, a 


new cutting table keeps 25 men busy. 
J. E. O’Neill is president and general 
manager of the company. 
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HARSH CURES 


INJURE THE FLAVOR: TEXTURE: APPEARANCE 
OF THE FINISHED PRODUCT 






PICKLING 


THE PREFERRED FAST CURE 


D ausse Wh Wild 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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PLANT OPERATIONS 
Sdeas for Operating Men 





USES FOR EVAPORATIVE 
CONDENSERS 


A number of meat plant cooling prob- 
lems can be solved successfully with 
evaporative condensers. The evapora- 
tive condenser is a small induced draft 
cooling tower. It is built in unit sizes 
and may be erected easily in any pack- 
inghouse engine room. 

Water used in meat processing op- 
erations, when not contaminated, may 





be cooled in one of these units and used 
over and over. Cost of cooling is much 
less than the cost of well or city water 
when such water is used once and then 
wasted. 

Evaporative condensers are built in 
sizes equivalent to 150 tons rating. They 
remove 1,500,000 B.t.u. per hour from 
the liquid being cooled. High capacity 
fans insure rapid heat dissipation. No 
cooling method is highly efficient under 
conditions of high humidity, but fans in 
the evaporative condenser remove a 
large percentage of the waste heat at 
all times. 

An evaporative condenser may be 
used with a diesel-driven ammonia com- 
pressor to liquefy the ammonia and to 
cool the engine jacket water. The con- 
denser occupies small space and will 
maintain uniform temperatures auto- 
matically. Its first cost is moderate and 
in line with any other type of evapora- 
tive cooling equipment. 


Meat plants with canning depart- 
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ments use the evaporative condenser for 
removing heat from can cooling water. 
It may also be used six or seven months 
of the year in temperate zones with air 
conditioning systems. It will also sup- 
ply the cold water required to maintain 
the vacuum in dry melters and in de- 
odorizing equipment. 

Standard forced draft cooling towers 
cost about $67 per ton installed, as com- 
pared with about $44 per ton for the 
evaporative condenser. Fixed charges 
total about 79c per ton for the stand- 
ard cooling towers as against about 
43%c per ton for the evaporative con- 
densers. 


TRANSPORTING PUMPED HAMS 


Use of lift trucks in the plant of the 
Girard Packing Co., Philadelphia, Pa., 
was mentioned in THE NATIONAL PRO- 
VISIONER of December 9, 1939. The ac- 
companying sketch is a suggestion for a 
conveyor table for reducing the cost of 
handling hams from the pumping table 
to the curing cooler by use of a lift 
truck. 


As each ham is pumped it is slid onto 
the conveyor and is carried to the end 
of conveyor travel where it drops into a 
curing tierce standing on a lift truck 
skid. When the tierce contains the cor- 
rect number of hams it is picked up on 
the skid by a lift truck and transported 
to the location it is to occupy in the 
curing cooler. 

Ordinarily, when hams are pumped 
they are loaded into a wheeled truck in 
which they are transported to the cur- 
ing cooler. They must then be trans- 
ferred to the curing tierce. The method 
suggested eliminates the labor of han- 
dling the hams from truck to tierce. 
The conveyor table must be constructed 
a few inches higher than a tierce stand- 
ing on a skid, and a platform must be 
provided for the pumpers. 


PREVENTING CAN CORROSION 


The interior of a plain tinplate can 
is often stained black or blue by contact 
with the contents, especially with meat, 
fish, or vegetables. The stain is un- 
sightly and may, in extreme cases, 
affect the appearance of the contents. 
To minimize this effect, and at the same 
time to preserve the original color of 
the food, the inside of the can is usually 
lacquered. 

It has been found that both these 
objectives can be achieved by a simple 
chemical treatment of the surface of 
the tinplate. This process is described 
briefly in the Fourth General Report 
of the International Tin Research and 
Development Council and is said to be 
more convenient and less expensive than 
lacquering. 

The process consists of immersing 
the tinplate in a hot aqueous solution 
which removes the normal palm oil 
film and forms a protective film in one 
operation. This film is remarkably re- 
sistant to deformation, but experiments 
now in progress will show whether it 
is best applied to the original tinplate 
sheet, the can body-blanks and ends, 
or the finished cans. The film cannot 
injure the contents of the can in any 
way. Two provisional patents for the 
process have been taken out. Attempts 
are being made to shorten the duration 
of the immersion, which in the initial 
trials required as long as 15 minutes. 
The desired protection can now be de- 
veloped in 2 minutes. 


Besides the more fundamental in- 
vestigations carried out in the Council’s 
laboratories, the efficacy of the film is 
being tested at various canning centres. 
The results obtained so far are very 
encouraging. 

This protective treatment also re- 
duces the effective porosity of tinplate, 
as recorded by the hot-water test, and 
retards the rusting of tinplate on ex- 
posure to outdoor atmosphere. It will 
thus render the outside of cans less 
liable to rusting during storage or dis- 
tribution. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 





HAMS HANDLED 
ECONOMICALLY 
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Top and side views of 
a conveyor table for 
handling pumped hams 
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to the curing cooler by 
use of a lift truck. Hams 
drop from conveyor in- 
to a tierce set on skid. 
When full, lift truck is 
run under tierce and 


see ae 





TOP VIEW 


SIDE VIEW 








hams are transported to 
curing cooler and set in 
place. This method saves 
the labor ordinarily re- 
quired to transfer hams 

















from a truck to tierce in 
the cooler. 
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Charles H. Frye, Packer 
and Art Lover, Is Dead 











Charles H. Frye, president of Frye & 
Co., Seattle, Wash., and one of the most 
colorful figures in the meat packing 
industry on the West Coast, passed 
away on May 1, at the age of 81. 

Born in Davenport, Ia., Mr. Frye 
spent his early years as a typical farm 
boy, living and working close to the 
soil. He became one of the ablest corn 
huskers in the state, turning out 100 
bushels of corn a day, and received 
an elementary education at a small 
country school. His lungs were affected 
by the hard work on the farm and Mr. 
Frye was advised by a physician to go to 
Montana at the age of 25. 

Accordingly, he went to Butte, in- 
vesting his savings in a butcher shop 
with Charles Bruhn as a partner. In 
1888, the partners transferred their 
business to Seattle, where, encouraged 
by brisk trade, they decided to enter 
the packing business and purchased a 
tract in South Seattle. Not long after 
that, Mr. Frye bought out his associ- 
ate’s interest. Under his direction, the 
business has experienced a_ steady 
growth through the years. 


Mr. Frye’s greatest enthusiasm, out- 
side the packing industry, lay in collect- 
ing oil paintings, many of them Euro- 
pean masterpieces. The collection out- 
grew his home, and about 25 years ago 
he constructed a special gallery annex. 
Numerous paintings also found their 
way to the walls of his office. He saw 
his first oil paintings at the Columbian 
Exposition at Chicago in 1893. 

Mr. Frye is survived by a sister and a 
twin brother, William Frye of Daven- 
port, Ia. Mrs. Frye, whom he married 
there as Emma Lamb in 1885, passed 
away in 1934. 


Holly Meat Packing Co. 
Takes Over Oakland Firm 


Holly Meat Packing Co., Oakland, 
Calif., has taken over the manufactur- 
ing and marketing of Holly sausage, 
luncheon meats, hams and bacon for- 
merly marketed by the Grayson-Owen 
Packing Co. of that city, and is operat- 
ing in a new and modern plant at 28th 
and Magnolia sts. The Grayson-Owen 
firm operated in Oakland for more than 
70 years. 

The Holly organization is owned and 
managed by four partners, including 
H. E. Wyatt, general manager, who has 
charge of beef and lamb purchases; 
Fred Steiff, plant superintendent in 
charge of pork purchases; Ed Gabriel- 
son, sausage and luncheon meat super- 
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intendent, and Walter J. Connolly, sales 
manager. 


All departments of the new plant, 
which contains 21,000 sq. ft., are located 
on one floor. The plant is centrally 
located for the convenience of the 
dealer trade and was designed by 
Thomas F. Chase, consulting engineer. 


50 Years with Henry Muhs Co. 
Completed by Herbert Rumsey 


Fifty years in the employ of one 
meat packing company is the record 
achieved by Herbert Rumsey, sr., treas- 
urer and director of Henry Muhs Co., 
Passaic, N. J., who recently received the 
congratulations of his associates in 
honor of the occasion. He is 69 years 
of age. 


Starting as a clerk in the company’s 
Paterson, N. J., plant in 1890, Mr. Rum- 
sey established and managed its Passaic 
branch. During his long association 
with the organization, Mr. Rumsey has 
seen its sales expand to $2,300,000 in 
1939, when the company’s payroll 
amounted to $230,000. 

The Muhs business was founded 68 
years ago by Henry Muhs, sr., at Pater- 
son. Manufacturing operations of the 
firm are now concentrated in Passaic. 
Henry C. Muhs, Mr. Rumsey’s brother- 
in-law, is president of the company; 
Herbert Rumsey, jr., is vice president 
and general manager, while another 
son, Clifford E. Rumsey, is manager of 
one of the departments. 








Pressonalities and Fevenss 








Of the Week 


George Eastwood, president, Armour 
and Company, has been named a director 
of the Chamber of Commerce of the 
United States, as a representative of 
agriculture. The selection was made in 
connection with the annual meeting of 
the organization in Washington, D. C. 

Jacob Hoffmann, 64, owner of the 
former Jacob Hoffmann & Sons Packing 
Co. at Cincinnati, O., died on April 24. 
Mr. Hoffmann was employed by the J. & 
F. Schroth Packing Co. of that city at 
the time of his death. 

Kahn’s Meats, Inc., opened its whole- 
sale meat distribution plant at 441 W. 
13th st., New York City, recently. The 
company took over the business for- 
merly conducted by Tom Murray, Inc., 
and will handle the American Beauty 
meat products of E. Kahn’s Sons Co., 
Cincinnati. 

John G. Paul, 82 years old, former 
head of the Bushwick Pork Packing 
Co., Brooklyn, N. Y., died recently in 
Brooklyn. Mr. Paul retired in 1909. 

Fred Krey, president, Krey Packing 
Co., St. Louis, Mo., has returned from 
a visit to California. 


Roy Bernard, general superintendent 
of the Union Stock Yards Co. of Omaha, 
died late last month in an Omaha hospi- 
tal after an extended illness. He had 
been affiliated with the organization 
since 1898, and was nearly 59 years old. 


Albert Sachs, former jobber of Phila- 
delphia, has opened his own business 
concern in that city, operating as Cen- 
tral Beef Co., 502 Callowhill st. Sam 
Romm is sales manager of the company. 

T. & T. Packing Co., Macon, Ga., is 
planning the addition of several coolers 
and a new hog cutting room, as well as 
increased smokehouse capacity. Com- 
pany is operated as a partnership by 
G. N. Thomas and W. I. Tucker. Carl F. 
Schloemann is architect on the project. 

Harry J. Williams, vice president, 
Wilson & Co., Chicago, has been elected 
president of the Board of Education 
of the village of Kenilworth, Il. 

Extensive additions planned by the 
M. & M. Packing Co., Iola, Kansas, 
include a new killing floor, chilling and 
cutting rooms and private and general 
offices. It is estimated the improve- 
ments will treble the capacity of the 
plant. 

Denver plant of the Cudahy Packing 
Co. observed its first anniversary on 
May 5 with an open house program 
attended by a number of visitors. Deal- 
ers came from as far away as Billings, 
Mont., and El Paso, Tex., to participate 
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in the observance. Hosts were G. E. 
Robertson, general manager; T. W. 
Foster, superintendent, and W. C. John- 
son, sales manager. 

Roy Hathaway, vice president, John 
Lewis & Co., Spokane, Wash., accom- 
panied by Mrs. Hathaway, passed 
through Chicago this week en route to 
the East on a month’s trip. 

Plant of the Burton Packing Co., 
Houston, Tex., has been purchased by 
Joe Heim of the Heim Packing Co., at 
a reported price of $15,000. The Heim 
firm is already operating the plant, in 
addition to a former location at 21 N. 
Louisiana st. 

Because the sausage and scrapple now 
produced by the company constitute 
only a minor part of its business, name 
of the Kooker Sausage and Scrapple 
plant in New Hope, Pa., has been 
changed to Whiteley Bros. 

The following members of the John 
Morrell & Co. organization have com- 
pleted 25 years of service in the meat 
packing industry and will receive the 
Institute’s silver button: Edward W. 
Kreiner, general office, Ottumwa, Ia., 
William H. Noland, storekeeper, Ot- 
tumwa, and Einer Bakkene, Sioux Falls 
mechanical department. 


James O’Reilly of the beef cuts divi- 
sion of Armour and Company, Chicago, 
and Mrs. O’Reilly have returned to the 
city after spending a short vacation 
basking in the sun at Hot Springs, Ark. 

Plant of the K & B Packing Co., Den- 

ie 
PART OF TOVREA FLEET 


Carrying the current sales messages of the 
company, this group of International trucks 
is a part of the Tovrea refrigerated truck 
fleet which covered more than two million 
miles of Arizona, Nevada and Southern 
California highways during 1939. Each 
truck is manned by a crew of two—salesman- 
driver, and helper. Panels are mounted on 
each side of every truck and are so con- 
structed that poster-inserts, made by the 
silk-screen process, can be changed monthly. 
Display cards similar to the truck panel 
posters are distributed to dealers by sales- 
men. Painted red, white and blue, the color 
scheme of the trucks has a direct relation- 
ship to the company’s labels and packages. 
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**Eddie” Seipp, 52, Dies of 
Heart Attack in Birmingham 


Victim of a heart attack, W. E. 
(“Eddie”) Seipp, popular personality in 
the meat packing industry and director 
of packinghouse 
sales for the Fearn 
Laboratories, Inc., 
Chicago, passed 
away unexpectedly 
in Birmingham, 
Ala., on April 27, 
while on a business 
trip. He was 52 
years old. Mr. 
Seipp had been as- 
sociated with the 
industry in various 
capacities for more 
than 30 years, and 
had served for the 
past three years 
with the Fearn 
company. Prior to that time, he had 
been associated with Wilson & Co., the 
Independent Packing Co. and Armour 
and Company. He was a brother of 
Ray Seipp, in charge of soya flour sales 
for the Glidden Co. 

Funeral services for Mr. Seipp were 
held on May 1 at St. Timothy’s Church 
in Chicago. 


W. E. SEIPP 





ver, Colo., has recently been equipp: 
with a battery of more than 300 ultra- 
violet lamps designed to afford protec- 
tion against bacteria and quicken the 
aging process. 

George Whitting of Odell & Whitting, 
Chicago provision brokers, has returned 
to the office after being confined to a 
hospital for three weeks, and is receiv- 
ing the congratulations of the trade. 

The firm of H. Eppsteiner & Son. Inc., 
has been incorporated in the Bronx, 
New York, to deal in meat products. 
The incorporator is Raymond M. Kahn. 

Royal Horres, 36, Evanston and North 
Shore representative for Wilson & Co. 
for the past eight years, passed away 
suddenly late last month at his home in 
Chicago. 

C. J. Eastman, manager of the Fresno, 
Calif., branch of Swift & Company, re- 


ot: 


tired on a pension late in April after 33 
years of service with Swift. He was 
succeeded by A. O. Nelson, formerly 
with the company’s S. San Francisco 
office, whose service with Swift extends 
34 years. 

Those from Swift & Company, Chi- 
cago, visiting in New York during the 
past week were V. D. Beatty, advertis- 
ing manager; W. A. Holton, sausage 
department, and A. W. Doell, poultry 
and dairy department. 


Henry Y. Manaster, vice president, 
Henry Manaster & Bro., Chicago, visited 
in New York last week, spending a day 
with R. W. Earley, New York packing- 
house broker, before leaving for Phila- 
delphia to make further calls in the 
trade. 

National Cottonseed Products Asso- 
ciation, Memphis, Tenn., announces the 
removal of its headquarters to 731 
Sterick bldg., Memphis. 

Doyle Packing Co., Newark, N. J., re- 
cently announced the opening of a new 
packing plant at Greenwood, S. C., for 
the manufacture of Strongheart Dog 
Rations. The company also has plants 
in Newark, Momence, IIl.; Kansas City 
and Los Angeles. 


Tobin Packing Co., Ft. Dodge, Ia., is 
introducing a new canned pork product 
named Brunch, and has appointed H. B. 
Le Quatte, Inc., New York City, as ad- 
vertising representatives for the item. 


Board of directors of the Omaha Live 
Stock Exchange has selected E. A. Kel- 
loway as secretary. He succeeds Walter 
J. Dearth, who resigned on account of 
poor health. 


Fritz Groeneveld, popular New York 
provision broker, and Mrs. Groeneveld 
took off a few days ago in their new 
four-passenger cabin plane for a vaca- 
tion jaunt to Florida and San Antonio, 
Tex. Mr. Groeneveld, often referred to 
as “the flying Dutchman,” is an experi- 
enced airplane pilot. 

A new meat plant has been built at 
Slovan, Pa. by J. Del Frate, at a re- 
ported cost of $40,000. Much of the 
plant’s equipment was supplied by John 
J. Dupps Co. 

McAlester Packing Co., McAlester, 

(Continued on page 46.) 


See 


2 a ey or eet eet 1S 
, ‘ : ae 
Er <n eels “x ame! Se aad ® 





ECONOMICAL COOLING 


SAFER STORAGE 


HE new Liebmann Brothers’ Packing Plant, 

Green Bay, Wisconsin, had four low tem- 
perature rooms to insulate—chill room, sales 
cooler, offal cooler, and freezer. Dependable Arm- 
strong’s Corkboard was chosen to assure maximum 
operating economy, minimum meat spoilage, and 
lasting insulating efficiency! 

Leading packers throughout the country know 
they can rely on this natural CORK material for 
the kind of protection they need. For Armstrong’s 
Corkboard provides an effective barrier to the 
passage of heat. Thus it holds low temperatures 
efficiently, saves costly refrigeration, and helps 
to control processing temperatures. In addition, 


Armstr ong o” 
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Coup costs LEss in this chill 
room... thanks to a protective 
layer of cork on floor, walls, and 
ceiling. This is one of the four 
cold rooms in the Liebmann 
Brothers’ Packing Plant—each 
completely insulated with effi- 
cient Armstrong's Corkboard. 





it is highly resistant to the moisture always en- 
countered in low temperature work. That’s why 
Armstrong’s Corkboard keeps its insulating effi- 
ciency for years, even under severe operating 
conditions. In fact, some installations of this in- 
sulation made over thirty years ago are still giving 
owners money-saving service. 

The next time you plan cold storage insulation, 
install Armstrong’s Corkboard. You'll save on 
refrigeration; you'll be protected against spoilage; 
and you'll profit by real economy of lasting per- 
formance! Get all the facts. Write today 


to Armstrong Cork Co., Building Mate- @® 
rials Div., 952 Concord St., Lancaster, Pa. 


s CORKBOARD INSULATION 
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LESSON 60 


Determining Pump 
Capacity 


HE student who has successfully 
absorbed the material on pumps 
given in the preceding lessons should 
be able to make rather accurate deter- 
mination of the pump size and type and 
size of pump line needed and power 
requirements for any pumping service. 
However, it is desirable to review some 
of the information given previously and 
to apply it to a particular problem. 
Let us assume that a pump is needed 
to supply water from a stream to a 
small meat packing plant. A pneumatic 
tank service is employed and a pres- 
sure tank is installed. Pumping ca- 
pacity required is 15 gallons per min- 
ute and a minimum pressure of 35 lbs. 
is wanted, with a tank differential of 
20 Ibs. The water is to be taken from 
a level 16 ft. below the pump and ver- 
tical elevation from pump to plant is 
25 ft. Length of the suction line is 
55 ft. and it must have two elbows. 
Discharge line will be 225 ft. long and 
will have three elbows. What size 
pump and pipe line should be used? 
What size motor will be required to 
operate the pump? 


This problem is shown diagrammat- 
ically in the accompanying sketch. From 


a survey of the data given in earlier 
lessons we can arrive at the following 
results, using 1-in., 1%4-in. and 1%-in. 
pipe lines: 

















1-in. 1\%-in. 1\-in. 
USING pipe pipe pipe 
Suction static....... 16 ft. 16 ft. 16 ft. 
Friction in pipe and 
GE - scnwesecnsss 17 ft. 5 ft. 2 ft. 
Suction lift total.... 33 ft. 21 ft. 18 ft. 
Discharge static .... 25 ft. 25 ft. 25 ft. 
Friction in pipe and 
ee re 61 ft 25 ft. 25 ft. 
Pressure 30 Ibs. plus 
25 Ibs.—55X2.31 ..127 ft. 127 ft. 127 ft. 
Discharge net head. .218 ft. 168 ft. 160 ft. 
Total net head...... 246 ft. 189 ft. 178 ft. 


Pipe of 1 in. diameter must be ruled 
out for this installation because suction 
is excessive for any pump. Pipe of 1% 
in. and 1% in. diameter may be used, 
however, insofar as their suitability for 
suction use is concerned, as the total 
lifts are 21 ft. and 18 ft. respectively. 

Three types of pumps might be suit- 
able for this installation—centrifugal, 
rotary and reciprocating. The rotary 
pump, as mentioned in a earlier lesson, 
is best adapted for medium capacities 


The reciprocating pump can handle 
a relatively high suction lift and works 
well against a high head. 

Consideration of the conditions of the 
problem and characteristics of centrif- 
ugal and reciprocating pumps suggests 
that the centrifugal pump is least suited 
for the service because of small capac- 
ity, high head, high power requirements 
and comparatively high suction lift. 
The rotary pump, also, is not well 
adapted for handling water. Hence, in 
this case, a reciprocating pump should 
be installed. 

A 8-in. by 4%4-in. pump will be re- 
quired. If a 1%-in. line is installed, a 
1%4-h.p. motor will be needed, but if a 
1%-in. line is used, a 1-h.p. motor will 
be of sufficient size. The size of line to 
be installed depends, therefore, on which 
is more important—a saving in motor 
horsepower or the higher cost of the 
larger pipe line. 

QUESTIONS 
(For the student to answer.) 


1.—Can a reciprocating plunger pump 
be driven by an electric motor? 





Pump Characteristics 


Characteristics of reciprocating, steam-driven ammonia condenser pump and motor-driven centrifugal 


pump. 


Capacity Head Size Weight Pump *Cost/Hour Efficiency 

gal, per min. ft. in. Ibs. Cost ration per cent 

Gomtyiumel. .......cee. +500 50 4 1,300 $ 352 13.2¢ 79 
DO nccccss 3 aces eee 500 50 12x10x12 4,500 1225 18.7¢ 65-70 
a eee 250 100 1,150 309 14.8¢ 69 
is Gile.0's vines eds. cotcum 250, 100 12x8%x12 4,200 975 18.7¢ 65-70 
os. | ie 125 100 1%: 900 302 11.7¢ 55 
Erte = 125 100 7%)x6x10 1,400 320 12.5¢ 65-70 





*Kw.h. cost at 2c, steam cost at 35¢c per thousand pounds. 


If exhaust steam is utilized for heating and 


processing purposes, steam cost for motive power is but 15 per cent of the steam cost given in above table. 





and heads and for viscous liquids. It 
should not handle a fluid containing 
abrasive materials, such as sand, which 
might be present in the water from a 
stream. It would not be most suitable 
for the installation in question. 


The centrifugal pump may be used 
for practically any capacity and is most 
suitable in service in which suction lift 
is low and the head low or medium. It 
may be used for dirty, abrasive fluids 
as well as for clear, clean water. 











ELEVATION FROM PumP To FACTORY 436 FT. 
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2.—What type of high speed prime 
mover, other than an electric motor, 
can be used to drive a centrifugal 
pump? 

3.—What is a coupling and where is 
it used? 

4.—If too small a motor is selected 
for a pump job, what happens when the 
unit is placed in operation? 

5.—What happens when a large 
amount of air is suddenly entrained in 
a liquid being handled by a centrifugal 
pump? 

6.—What would occur under the same 
conditions with a steam-driven plunger 
pump? With a motor-driven plunger 
pump? 

EDITOR’S NOTE.—Lesson 61 will deal 
with the pumping of various kinds of 
liquids. 


A. S. R. E. SPRING MEETING 
Twenty-seventh spring meeting of 
the American Society of Refrigerating 
Engineers will be held at the Skytop 
Club, Skytop, Pa., on June 9, 10, and 11. 
The technical program, featuring the 
newest developments and practical in- 
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formation in commercial and industrial 
refrigeration and air conditioning, will 
be held during the morning on June 
10 and 11. Each morning program will 
include two two-hour sessions, with 
short intermissions between. The fol- 
lowing subjects will be discussed: 
Industrial refrigeration, refrigeration 
in the chemical industry, freezers for 
cold-pack fruits, performance of heat 
exchangers, effect of superheat on ca- 
pacity of commercial compressors, com- 
mercial applications, maintenance of ice 
cream distributing equipment, storage 
of frozen vegetables, design problems in 
the distribution of air, and problems of 
the sales manager in air conditioning. 
Entertainment will start with an in- 
formal party at the Skytop Club on 
Sunday evening, June 9. The usual 
A. S. R. E. golf tournament will be 
played on Sunday, Monday and Tues- 
day afternoons and the society’s dinner 
dance will be held Monday evening. 


DEFENSIVE DRIVING 


A company which employs a large 
number of trucks is asking its drivers 
to memorize four simple rules. These 
are: 


1.—Maintain an area of safety in 
front, back and on both sides of your 
vehicle. 


2.—Forget about who has the legal 


right-of-way and do the common sense 
thing by keeping out of the way of 
the other fellow. 

3.—Adjust your 
meet— 


driving speed to 


a.—Conditions of road surface. 
b.—General traffic. 
¢.—Visibility. 


4.—Assume that the other driver or 
the pedestrian is deaf, dumb, blind and 
knows nothing about traffic laws. 

Here is a recipe for safe driving that 
should be on the dashboard of every 
meat truck in the country and on the 
mind of every driver of such a vehicle. 


FINANCIAL NOTES 


A quarterly dividend of 50c per share 
has been declared by Compania Swift 
International, payable June 1 to share- 
holders of record May 15. 

Kroger Grocery & Baking Co. an- 
nounces a dividend of 50c on the com- 
mon stock, payable June 1 to share- 
holders of record May 10. 


SAUSAGE MEAT CUKING 


Sausage meat curing methods are 
fully explained in “Sausage and Meat 
Specialties,” THE NATIONAL PROVISION- 
ER’s new book. Write for information. 





PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended May 1: 
Week ended May 1—— Apr. 24 











Sales High Low Close Close 
Amal. Leather. 700 243 2 2 2 
a eee sks. vanes) Seen ean 
Amer. H. & L.. 3,300 5% 5% 55 64 
Do. Pfd...... 100 3545 % 354% 38 
Amer. Stores... 900 13% 13% 13% Hl 
Armour Ill..... 23,600 7 6% 6% 7% 
Do. Pr. Pfd.. 900 60 59 39° G2 
eS Pee 
Do. Del. Pfd. 1,000 1104; 108% 110% 109% 
Beechnut Pack. 300 124 122 122 21 
Bohack, H. C.. cone saee cece cege 2 
De. F86....++ 40 27% 27% 27% 27% 
Chick. Co. Oil.. 1,300 14% 13% 13% 14% 
Childs Co....... 1,300 64s 6 6 6 
Cudahy Pack.. 800 14% 14% =%14% = 164% 
x. eee 110 71% 70% T1% 70 
First Nat. Strs 800 44 +4 44 444 
Gen. Foods..... 6,700 48% 4845 48% 48% 
Do. Pfd 100 118 118 118 118 
Glidden Co 1,000 175% 17% 17% 18 
Do. Pfd 100 =44 44 44 43% 
Gobel Co.. 1,500 3 35% 3% 
Gr. A. & P 275 113% 113 113 112% 
i DOs cece 100 129 129 129 129 
Hormel, G. A... .... ogee cess cose §=—88H 
Hygrade Food.. 700 254 25 25 2% 
Kroger G. & B. 6,900 34% 33% 33% 34% 
Libby MeNeill.. 4,100 7% 1% 8% 
Mickelberry Co. 250 4 t 4 4 
M. & H. Pfd... 500 7™% 7% 7% 7% 
Morrell & Co... 100 442 42 42 414 
Nat. Tea...... 4,500 7 7 7 7% 
Proc. & Gamb. 6,400 69% 71% 
De. PSG... 120 114 114 114 118% 
Rath Pack..... oae8 ede esse sane "Se 
Safeway Strs... 4,100 50 49% 49% 50% 
Do. 5% Pfd.. 1,570 108% 108 108% 108 
YE RR a 
Do. 7% Pfd.. ave nen «+. 111% 
Stahl Meyer.... oowe cove eee 1% 
Swift & Co....12,2000 24% 23% 2% 24% 
Do. Intl..... 29 2 29 30 
Trunz Pork ees cece sy 
U._S. Leather 6 6% 6% % 
=e 11% #=ill ll 11% 
Do. Pr. Pfd.. -400 72 72 72 71 
United Stk. Yds. 700 24 2 2% 2% 
De: Pfé...... 1,100 7% 74 ™% %% 
bet ag = panies 1,300 26 255%, 255% 26% 
> 





4 PROVED PERFORMANCED 


in Truck Refrigeration! 


FIVE-YEAR RECORD OF SUCCESSFUL OPERATION 
BY BAKER TRUCK REFRIGERATING SYSTEM 


HERE’S no substitute for experience jin {proving 

the value of truck refrigerating equipment. That’s 
why BAKER’S 5 years of successful operation in the 
trucks of the Interstate Motor Lines are of such vital 
importance to prospective purchasers. Interstate trans- 
ports fresh meats, frozen fruits, and other highly perishable 
commodities in perfect condition between Denver and 
San Francisco, regardless of outside weather conditions. 
BAKER equipment has proved so satisfactory in every 
respect that additional units are continually being added. 
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1514 EVANS STREET, 
OMAHA, NEBRASKA 


SALES AND SERVICE IN 
ALL PRINCIPAL CITIES 


AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 


.~ 





The BAKER truck refrigerating system consists of a 
self-powered condensing unit and a cooling unit. The 
condensing unit functions whether the trailer is coupled 
to or removed from the tractor. 
automatic and is thermostatically controlled by the 
selected temperature to be maintained in the refrigerated 
space. The unit weighs only 1100 pounds complete, and 
occupies a minimum of space. Write for full information. 


Operation is entirely 





ICE MACHINE 
COMPANY, INC. 
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“NATURALLY WE'RE ABLE 
TO GET MORE OUTPUT OUT 
OF THAT RETORT DOWN 
AT THE RIVER PLANT... 
THAT'S WHERE WE PUT IN 


THE FOXBORO 


TEMPERATURE CONTROLLER:’ 


Cock GM @G in any plant where Foxboro instru- 
ments are on the job — be it a dairy or a cannery — and sooner 
or later you'll overhear something that adds up to the same 
thing: Because Foxboro has the edge when it comes to practical 


performance, Foxboro gets the vote of the men in the plant. 


THE FOXBORO COMPANY, 148 NEPONSET AVENUE, FOXBORO, MASS.., U.S. A. 
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DO YOUR LARD PROFITS 


MELT 


In AUGUST? 


Every summer a lot of packers remember, 
just a little too late, that it’s a cold day for 
profits when the thermometer goes up. 
Especially where agitation tanks are used— 
where separation, crumbling and streakiness 
of product occur, when cooling-water tem- 
peratures go too high. ... 


The Junior Votator is the answer to all that. 
It makes premium lard—the highest-profit 
kind of product—from fats that many packers 
will otherwise have to sell at give-away prices. 
And makes this kind of product with less 


refrigeration—at lower cost. 


There is still plenty of time to install a Junior 
Votator before the real hot weather starts. 
Let us show you— NOW —the several different 
ways in which a Votator can solve every one 
of your summer problems. Write! No obliga- 
tion, of course. 


VOGT PROCESSES 


A Division of the Girdler Corporation, Incorporated 
Louisville, Kentucky 


The JUNIOR 


VOTRITOR 


A Continuous, Controlled, Closed-System 
Method for Production of Highest-Quality Lard 
and Vegetable Shortening 





Above: The Junior Votator. 
Capacity: 3000 to 4000 pounds per hour. 
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March Exports 


of Pork and 


Lard Decline from February 


XPORTS of meat products in 
March were generaNy smaller 
than in February of this year and 

in March, 1939. The outstanding feature 
was the sudden drop in fresh pork ship- 
ments due to Canadian restrictions. 
However, exports of meat products for 
the first three months of 1940 were con- 
siderably larger than in the correspond- 


FOREIGN TRADE IN 














ing 1939 period. Imports of meat prod- 
ucts continued to decline in March. 
Total pork exports for March at 4,- 
702,000 lbs. were only 43 per cent of 
shipments during March, 1939. How- 
ever, the total of 60,971,000 lbs. for the 
period January-March, 1940, was twice 
as large as in the like three months of 
1939, and three times as large as the 


MEATS AND LARD 

















Mar., 1940 Mar. 1939 3 mos., 3 mos., 
Ibs. Ibs. 1940 1939 
IMPORTS 
Beef and Veal— 
Beef, fresh 262,555 505,347 600,473 
Veal, fresh ..... 2 20, 13,634 36,170 20,813 
Beef and veal, pickled or cur ; 84,531 236,512 418,932 438,203 
Re Pro 4,781,782 5,707,062 19,750,784 13,196,119 
yo Le er errr "5,087,366 6,219,763 20,711,233 14,255,608 
Pork— 
ee rere 143,577 236,750 474,200 491,169 
Hams, shoulders and bacon................ 304,969 4,119,573 991,371 11,561,730 
Pork, pickled, salted and other............ 114,539 293,085 299,762 803,222 
ae otniasdangesevas onde eenapan "563,085 4,649,408 1,765,333 12,856,121 
EXPORTS 
Beef and Veal— 
ek | er 626,752 416,476 2,392,932 1,284,356 
A ea eee A 651,220 455,883 1,609,077 1,173,741 
UII, Sika Sin S:Oisigen-d'y coate.cnene-t eee 47,016 169,898 414,559 530,678 
pk OE eer eer ree 1,324,988 1,042,257 4,416,568 2,988,775 
Pork— 
ee 1,313,925 1,492,771 29,632, 2 4,813,901 
Cumberland and Wiltshire sides......... a | ei 335,474 5,030,024 910,500 
nr mre 653,723 6,434,443 10,521,253 14,274,924 
DP EtbtekwtuswhedaceevaAabies Ves avn inde 573,550 681,668 4,393,450 2,454,446 
DED Sab'ts nike Sice-wobks dw bned eueaaeenies 1,517,863 1,012,959 6,855,940 2,435,505 
WE 8505.06 bbe beceeseeckbeuss cb ksReree 642,856 907,102 4,538,535 2,663,722 
ee repr rrr eee ree .. 4,701,917 10,864,417 60,971,496 27, 552,998 
ME iia caebane? «cecne woe wediels . 20,654,210 22,157,416 73,775,453 75,161,292 
Sausage— 
ED ccha mamas anh sos shia celal . $51,823 303,085 831,005 764,308 
Sausage tagredients ..... ..ccccsccccccces 270,130 142,974 656,085 369.540 





at about the same levels, cut-out results 








Condemnation loss....... ve 
Handling and overhead..... .59 


TOT: ae COST PER CWT. 
VE 


° 6 eee $6.85 
DORR VETO. 0:5. 2 6cccees 6.76 
ke, Peres -09 
Loss per hog.......... ann 18 





HOG CUT-OUT RESULTS IMPROVE SLIGHTLY 


With the cost of hogs down somewhat from last week, and product values 


Results on the heavyweights are not entirely comparable, since 240 to 270- 
lb. weight range has been substituted for the 270 to 300-lb. range used pre- 


viously. 

Pct. Price Value 

live per per cwt. 

wt. Ib. alive 

180-220 lbs.- 
a eee 14.00 12.7 $1.78 
EE Sone gaiaas 40.060 a eat ew ae 5.60 8.8 -49 
eee 4.00 12.0 .48 
Loins (blade in)............. 9.80 15.0 1.47 
“' & Sr 11.00 8.4 92 
Bellies, D. &....... cre: ene eae ome acs 
ON MES a arcisian occine chee 1.00 3.8 -04 
Plates and jowls............ 2.50 3.5 -09 
Raw leaf.. obererea - 2.10 5.2 | 
P. S. lard rend, Wiles. 5a 12.40 5.5 .68 
Se rae 1.60 9.3 15 
NT 6a Wopineinee ay 007s 3.00 ra -23 
Feet, tails, neckbones....... 2.00 on .05 
ffal and miscellaneous...... oars aia | 
TOTAL YIELD AND 
WEEE Gar edeeceveesicoes 69.00 $6.76 
Cost of hogs per cwt....... 


showed some improvement this week. 














Pet. Price Value Pet. Price Value 
live per percwt. live per per cwt. 
wt. Ib. alive wt. alive 
220-240 lbs. ——— 240-270 lbs. 

13.80 12.6 $1.74 #13. 70 12.5 $1.71 
5.40 8.7 46 5.30 8.6 -46 
4.00 11.5 46 4.00 10.4 42 
9.60 14.0 1.34 9.50 13.5 1.28 
9.70 8.0 .78 8.00 7.0 56 
2.00 5.2 -10 4.00 5.1 -20 
3. 00 4.1 12 4.00 4.7 19 
3.00 3.5 fe 3.40 3.5 12 
2.20 5.2 oan 2.00 5.2 10 
11.00 5.5 -61 10.30 5.5 57 
1.50 8.3 12 1.50 7.3 ll 
2.80 7.7 .22 2.80 » .22 
2.00 oe .05 2.00 Pn .05 
ee 27 ons 27 
70.00 $6.49 70.50 $6.26 

$6.25 $6.14 

.03 .03 

51 -46 

$6.79 $6.63 

6.49 6.26 

.30 37 

.69 -04 
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five-year average for the period. The 
increase in fresh pork exports was the 
chief factor in this rise in volume. 

Fresh pork exports declined from 
16,384,000 Ibs. in February to 1,314,000 
lbs. in March; during the first quarter 
of 1940 fresh pork exports totaled 29,- 
632,000 Ibs. against with 4,814,000 lbs. in 
1939. 

Exports of cured pork in March 
amounted to only 2,748,000 lbs. com- 
pared to 8,465,000 lbs. in March, 1939. 
No Cumberlands or Wiltshires were 
shipped in March; ham and bacon ex- 
ports were in about one-fifth the volume 
of February. Total pork exports for 
March amounted to only 4,702,000 lbs. 
compared with 27,682,000 lbs. in Feb- 
ruary. 

Lard exports declined to 20,654,000 
Ibs. in March against 25,133,000 Ibs. in 
February. 

Less beef and veal (principally 
canned) was imported in March than 
in February, but March imports of 
pork were slightly larger than in the 
preceding month. 

Exports and imports of beef, pork, 
lard and sausage materials during 
March and the first three months of 
1940 are shown in first two columns. 





MEAT IMPORTS AT NEW YORK 


Imports for the period April 18 to 
April 24, inclusive, at New York: 





Point of Amount, 
origin Commodity Ibs. 
Argentina—Canned corned beef............ 431,468 

—Boiled beef in tins............. 50,400 

—Koast beef in tins............. 18,000 
Australia—Fresh frozen beef cuts......... 77,003 
— Fresh frozen mutton carcasses. 29,440 

—90 Fresh frozen veal sides........ 5,122 
Brazil—Canned corned beef................ 372,000 
Canada—Fresh pork cuts.................. 36,050 
—Frozen pork cuts................. 9,238 
—Fresh frozen ham................ 21,095 
—Fresh chilled ham................ 24,054 
—Fresh chilled calf livers......... 5,940 
—Frozen beef livers............... 24,720 
—Smoked sausage.................5 246 
—fenGROE BRCEM. 0c ccc cc sccccccece 3,283 
Cuba—4 Beef carcasses................... 2,280 
Denmark—Liverpaste in tins.............. 347 
France—Liverpaste in tins................ 2,775 
ee 2. 80,065 
—Cooked pork loins in tins......... 4,572 

—Smoked sausage................. 2,205 

Irish Free State—Smoked bacon........... 1,995 
Paraguay—Canned corned beef............ 58,050 
Switzerland—Canned roast beef.. 11,700 
—Bouillon cubes in tins. +. 6,285 
Uruguay—Canned corned beef............. 103,500 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf Ports for week ended April 27, 
1940, as far as segregation is avail- 
able: 

TOTAL EXPORTS BY PORTS* 






Bacon and 

Pork, Hams, Lard, 
From Bbls. M Ibs. M Ibs. 
de 3,397 2,012 
New Orleans........... Seow 1,084 
Total week.... 3,397 3,096 
Previous wee’ 25 359 
2 weeks ago. Sih 11 1,455 
Cor. week B089 pike se we 3,315 1,645 
SUMMARY NOV. 1, 1939 TO APRIL 27, 1940 
1938, to 

1939 
OS reer c 55 
7 105,838 


Bacon and hams, M Ibs 
eS Ss errr 


*Export data not available from Canadian ports. 





Page 31 





CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
May 2, 1940 


REGULAR HAMS 


Green °S.P. 
8-10 ... a ee = 13% 
10-12 eke 13% 
12-14 .. 3 i3 13% 
14-16 .. . a 13%, 
10-16 range... 2: ae woes 


BOILING HAMS 





Green *S.P. 
16-18 .. " . 12% 13% 
18- 20 ee 12% @12% 1344 
20-2 eee 12% 1344 
16- 20 range 12% ae A 
16-22 range. . 12% 
SKINNED HAMS 
Green “6.P. 
14% 14% @15 
1444 14% @15 
1444 14% @15 
13% 14! 
13 1314 
12% 12% 
11% 12% 
11% 12% 
: ll @11% 11% 
25 up, No. 2's ine. ..104%@10% eoes 
PICNICS - 
Green *S.P. 
ee sceenes ; pe bmueaawe 9% 9% 
er ; : 9 9% 
8-10 8% 9 
10-12 wes ; ‘ dite 8% 9 
BE <vevevesnn ate en 85% 8% 
Ok, Fes BO Bite ccecass F 85, eéee 
Short shank % @1*,c over. 
BELLIES 
(Square cut seedless) 
Green *p.C. 
ee x . a, 10% 
_. BEPeere 8% 9% 
10-12 ..... . . ‘ 8 9 
12-14... 8 8% 
a : 7% 8% 
16-18 Ha cause tices enes ™ 8% 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 





18-30. ... OPEC TCT Te TTT Ee 64% @6% 
PM ips ewe ease vans curnds ceees OYE 
D. 8S. BELLIES 

Clear Rib 
64n 
644 cece 
6% 6% 
6% 6% 
6, 6% 
6 6 
it, 5% 
D. 8S. FAT BACKS 
SS eae eee | ee oe ee 4% 
SE yea whwhau/ia dad oe d VEN Owes oo eeds 5 
]) aes 5% 
12-14 556 
14-16 5% 
EE. 9.6.09 ee on ae wea REA W Ren eew er Cod oaes 6 
EE ta ans wis. 0h Ah scorn abi hala winn heen o sons 6% 
20-25 - 6% 
OTHER D. 8. MEATS 
Regular plates .. .. 6-8 5 
Clear plates ...... 4-6 4, 
D. S. jowl butts.. 5 ch. aneeewena 4% 
=. Se : : 4% 
Green square jowls. P : 4% 
Green rough jowls.. . 4% @4% 


TALLOW FUTURE TRADING 
Mon., Apr. 29.—Close: All options 
4.80 bid; no sales. 


Tues., Apr. 30.—Close: All options 
4.80 bid; no sales. 


Wed., May 1.—Close: all options 4.75 
bid; no sales. 


Thurs., May 2.—Close: All options, 
4.75 bid; no sales. 


Friday, May 3.—Close: May and July 
4.60@4.85; no sales. 
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FUTURE PRICES 


SATURDAY, APRIL 27, 1940 


Open High Low Close 
LARD— 
May - 6.22 6.22% 
July - 647% 6.47% 
Sept 6.67 6.67% 
Oct. 6.75 6.75 
Dec 7.02% 6.97% 





Sales: May, 54; bok wl 29; Sept., 43; Oct. 
Jec., 2; total, 153 sales 

Open interest: May, “471; July, 1,087; Sept., 
1,667; Oct., 544; Dee., 3; total, 3,722 lots. 


CLEAR BELLIES— 


May ... 5.95 ine ene 5.95ax 
SURF vee cov arr — 6.60b 
| rr eas — 7.30b 


MONDAY, APRIL 29, 1940 


LARD— 

May ... 6.22% 6.30 6.22% 6.27% 
July ... 6.45 6.52% 6.45 6.52%gax 
Sept. .. 6.67% 6.75 6.67% 6. 72%. 70b 
Oct. ... 6.77% 6.85 6.72% 6.824¢ax 
Dec. ... 6.92% 7.0244 6.92% 7.00ax 


Sales: May, 99; July, 14; Sept., 56; Oct., 21; 
Dec., 4; total, 194 sales. 

Open interest: May, 382; July, 1,049; Sept., 
1,711; Oct., 560; Dec., 6; total, 3,708 lot s. 


CLEAR BELLIES— 


May ... 5.87% 5.95 5.82% 5.95 
July ... 6.35 6.55 6.50 6.52%b 
Sept. .. 7.30 ous ens 7.30ax 


TUESDAY, APRIL 30; 1940 


LARD— 

May 6.20 6.15 6.15b 
July 6.45 6.37% 6.40-37 4b 
Sept. 6.6744 6.60 6.60b 
Oct. 6.75 6.67% 6.70ax 
Dee. 6.95 6.85 6.87 %ax 





Sales: May 107; July 37; Sept. 98; Oct. 35; Dec., 
7; total, 284 sales. 

Open interest: May, 287; July, 1, ~ Sept., 
1,784; Oct., 586; Dee., 11; total, 3,741 | 


CLEAR BELLIES— 


May ... 5.85 5.85 5.80 5.80 
July ... 6.50 6.52% 6.45 6.45ax 
Sept. .. 7.25 7.25 7.20 7.20ax 


WEDNESDAY, MAY 1, 1940 


LARD— 

May . 6.10 6.15 > 10 6.12%ax 

July 6.324%%-35 6.37% es 6.35ax 

Sept. 6.5744-60 6.60 6.57%ax 

Oct. 6.6734 6.70 6 83 6.674gax 

Dec. ... 6.85 6.85 6.8214 6.82% 
Sales: May, 162; July, 28; Sept., "35; Oct., 40; 


Dec., 4; total, 319 sales. 
Open interest: May, 101; July, 1,080; Sept., 
1,843; Oct., 623; Dee., 15; total, 3,662 lots. 


CLEAR BELLIES— 


May ... 5.70-67% 5.70 5.62% 5.62% 
July ... 6.35 6.35 6.274% 6.27% 
Sept. a eee a 7.U2%ax 


THURSDAY, MAY 2, 1940 





LARD— 

May ... 6.10-07% 6.15 6.07% 6.12%b 
July - 6.32% 6.37% 6.32% 6.35b 
Sept. ® 6.60 6.55 6.57% 
Oct. ... 6.62% 6.67% 6.62% 6.6742ax 
Dec. ... 6.82% 6.85 6.82% 6.85ax 


Sales: May, 82; July, 21; Sept., 76; Oct., 29; 
Dec., 4; total, 212 sales. 

Open interest: May, 43; July, 1,078; Sept., 1,899; 
Oct., 640; Deec., 18; total, 3,678 lots, 


CLEAR BELLIES— 








May 5.65 5.62% 5.65b 
July 6.3214 6.20 6.25b 
Sept. ne “ne 7.024ax 
FRIDAY, MAY 3, 1940 
LARD— 
May 6.121% 6.22%b 
July 6.35 6.42%b 
Sept. 6.57% 6.6244b 
Oct. 6.67% 6.70b 
Dec, 6.85 6.87%4ax 
CLEAR BELLIES— 
"Eo. - ae he 5.75b 
et Cl eee ree snigat 6.35b 
Sept. ... 7.12% © IE CONES 3 7.12% 





A meal without Meat 
is a meal incomplete. 





Provisions and Lard 











RODUCT prices were firm in the 

Chicago market this week but lard 
futures continued to decline under 
liquidation. 

LARD.—After a mixed weekend the 
Chicago futures market declined mod- 
erately on Monday under liquidating 
sales of May and packer hedge selling 
of the later deliveries. There was some 
investment buying by houses with east- 
ern connections. Prices declined sharply 
on Tuesday as hog runs increased and 
May liquidation continued. Later in- 
vestment buying of deferred months 
brought some recovery. There were 
liberal deliveries on May contracts at 
midweek which caused further liquida- 
tion by longs. The decline attracted 
scattered buying of deferred positions. 

Lard was fairly steady Thursday in 
spite of a somewhat unfavorable stocks 
report; early liquidation of May con- 
tracts reduced the open interest and 
there was some local professional buy- 
ing on action in grains. Thursday’s close 
was 5@10 points under the preceding 
Friday. 

Prices were easier at New York. 
Prime western was quoted at 6.55@ 
6.65c; middle western, 6.50@6.60c; New 
York City in tierces, 6% @6%c, tubs, 
6% @6 %¢; refined continent, 6% @6%c; 
South America, 6% @7%c; Brazil kegs, 
74%4@7%c, and shortening in carlots, 
914¢, smaller lots, 9%c. 

CARLOT TRADING.—Prices were 
steady to a shade higher in the carlot 
market this week except for D. S. bellies 
which eased %c. Trade was rather 
limited most of the time and there ap- 
peared to be little selling or buying 
pressure. 

FRESH PORK.—The Chicago market 
was easy this week as hog receipts in- 
creased and product was down 1@2c 
from last Friday. The 8/10 and 10/12 
loins were quoted Thursday at 15c, or 
2%c under last Friday, and the heavier 
weights lost almost as much. Move- 
ment of Boston butts slowed down and 
prices were 1@1%c lower. Skinned 
shoulders lost %c and spareribs were 
down ic. Demand for fresh regular 
trimmings slackened materially and 
Thursday’s price was about %c under 
last Friday. 





WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, April 27..... 6.30n 5.52%4n 5.50n 
Monday, April 29......6.30n 5.55b 5.62%n 
Tuesday, April 30...... 6.17%n  5.45n 5.50 
Wednesday, May 1... = 17%n~ = 5.40ax 5.37%n 
Thursday, May 2...... 17% 5.40n 5.50 
Priday, May 3......0+ Sari 5.450 5.50n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo............- 2 
Kettle rend., tierces, f.o.b. Chgo...........++: 8.50 
Leaf, kettle "rend., tierces, f.o.b. Chgo........- 8.50 
Neutral, tierces, f.0.b. Chicago........ceerees 8.25 
Shortening, tierces, C.a.f...3.....cceccceceees 9.75 
Havana, Cuba, Lard Price 
Wednesday, May 1, 1940. 
BE Fs nnd madd onnasaesscceegsnae 10¢ nominal 
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Booster pump helps gravity distribute pure, 
clear brine from a 2,500 gallon supply 







































Produced and distributed 
automatically 

Lixate Brine makes 

4 big savings in cost 


5] 





KREY PACKING COMPANY, St. Louis, Mo. 


Photograph of a well-planned Lixate installation and also of 
the products it helps to make better at lower cost. Installed in 
FLOAT VALVE an unused bay of the sweet pickle department, an automatic 

. f/ at. pump is used to lift brine to a 2,500-gallon storage tank on the 
io: floor above, where it flows by gravity to tierces in the curing 
cellar. 





HE LIXATE PROCESS For Making 
Brine likes tough jobs. It is en- 
gineered to meet every challenge in 
problems of installation or operation. 
Here is a big city plant installation. 
Brine is automatically pumped to a 


It is a better brine—not only crystal clear, but also bacteriologi- 
2,500 gallon storage tank for gravity cally clean and chemically pure beyond the requirements of 
distribution to curing cellars. In a small the most critical food packing authorities. Find out how you, 


town, one installation was made on an pean [WATER too, can save money and improve quality with Lixate Brine. 
H Write for full information. 


























adjacent hill, so brine could flow by 
gravity to several scattered buildings. 








N ; : , ‘ @ SALT FOR EVERY PURPOSE 

© matter how installed, it makes many operating savings 

of which four are most important: International Salt Company, Incorporated, produces every type of 
evaporated salt and Rock Salt for any use in the meat packing plant. 
Advice and counsel of The Research Department of International 
Salt Company, Incorporated, is freely offered to all who use salt and 
salt brine in industry. 


1. It saves labor costs for handling salt. 

2. It eliminates labor costs for mixing brine. 

3. It reduces costs of distributing brine. 

4. It saves salt—as much as 10% to 20%. 
This cross-section diagram explains the Lixate automatic opera- 
tion. The proper grades of International’s Retsof, Avery or 
Detroit brands of Rock Salt are placed in the hopper and flow 
by gravity to the Lixator below. Water enters through a spray 
nozzle at the top, dissolves the salt without agitation and becomes 
fully saturated brine. The brine, which is self-filtered and crystal 


@ WRITE FOR THIS BOOK! 


Get a free copy of this book. Read it—then pass 
it on to your practical production men. It will 
tell you why Lixate Brine is used by large pack- 
ers and small. It will show your superintendent 
how to make practical savings. If you prefer, ask 





clear, then rises in a collecting chamber to a discharge pipe and to have a Lixate Engineer call, at no obligation, 
flows to a storage tank where a constant supply is automatically and demonstrate the quality improvements and 
maintained. savings it can make in your own operations. 


Fhe LIXATE [occ 


REG. U.S. PAT. OFF. 


FOR MAKING BRINE 
INTERNATIONAL SALT COMPANY, INC., Scranton, Pa., New York, N. Y. 


SALES OFFICES: Buffalo, New York + Philadelpbia, Pennsylvania + Boston, Massachusetts + Baltimore, Maryland + Pittsburgh, Pennsylvania 
Newark, New Jersey «© New York, New York «+ Richmond, Virginia « New Orleans, Louisiana °¢ Cincinnati,Obio « St. Louis, Missouri | 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 





Carcass Beef 
Week ended 
May 1, 1940 
per lb. 
Prime native steers— 
BO GD ce cccccccceccs 184@18 % 
Pa ‘veheadveceeaes 18% 
GRP EGSS ccceccecvecces 8 18% 
Cue native steers— 
17% @18 
800. 800 16% @17% 
800-1000 16% @17% 
Medium steers— 
GE GED ccccccccceceee 16% @17 
2 kaso 16 @16% 
SPEED wevectoveceses 16 @16% 
Heifers, good, 400-600....16% @17% 
Cows, MED cecceccecse 12% @13% 
Hind quarters, choice....22 @23 
Fore quarters, choice..... “14 Situ 


Beef Cuts 
Steer loins, prime..... Seep ~ 
Steer loins, No. ., ° 32 
Steer loins, No. 2 
Steer short loins, prime.. 
Steer short loins, No. 1........ 40 





Steer short loins, No. 2........33 
Steer loin ends, (hips)......... 2 
Steer loin ends, No. 2......... 25 
Cow loins. PaCenbe dase 00 eee 
Cow short loins dpeenged6ee6eene 23 
Cow loin ends (hips)........... 18 
Steer ribs, prime......... unquoted 
Steer ribs, No. 1..........++-. 21 
Steer ribs, No. 2........--.++: 20 
Cow ribs, No. 2..........-. 15 
Gow Fibs, NC. S.cccccccccceges 13 
Steer rounds, prime...... unquoted 
Steer rounds, No. 1............ 18 
Steer rounds, No. 2............ 17% 
Steer chucks, prime.... -unquoted 
Steer chucks, No. 1 13% 


Steer chucks, No. 
Cow rounds - 
ere 1 
Ee Gicwiecccesdences ae 

Medium plates 
Briskets, No. 1....... ere ae 
CF BEE Gee ccccecccccces 
Steer navel ends........... ‘ 





Fore shanks 9 
BE Pn ccccccececcecsecas 7 
Strip loins, No. 1 bnis.......... 62 
ee 
Sirloin butts, No. 1 
Sirloin butts, No. 2 
Beef tenderloins, No. 1......... 65 
Beef tenderloins, No. 2......... 60 
Rump butts ......... seus 
PE CEE cweeccsecsecveezese 21 
Shoulder clods ......... oain aa 
Hanging tenderloins ........... 17 
Insides, green, 6@8 lIbs........18 
Outsides, green, 5@6 Ibs...... 16% 
Knuckles, green, 5@6 Ibs....... 17% 
Beef Products 
DD ccbvednsewoctiseeapaeay 6 
PD Ke ceNayoter SeenON ees 8 
stack bbecsd <ukeowkeawe 18 
BWCSTRSCRED cccccccccccccccesce 17 
On-tall ..ccccceces . aoe 
eV Mn cececseee sees 10 
ee Ge Gi Gucces +. seececc 11% 
BEE Seoceeseeéesccsseoeseees 
TEIGMOYD cccccccccscscccccccces @ 
Veal 
Choice carcass ...........16 @I17 
Good carcass ........... 15 @16 
Good saddles ............ 22 
Good racks ..... arch aia 12 
Medium racks ........... 10 @l1 
Veal Products 
DME Sccvesecececesanes 10 
PT thawedsaterernckees 32 
ee en 45 
Lamb 
CNY Wencccveueceeosea 20 
RE ED accccensccsceses 18 
CED gcc cedecaeseear 24 
Medium saddles ............. 23 
Choice fores ..........2s000- 16 
DEEN. secbcccvocsceceee 15 
Lamb fries Ree ee 15 
I. sc ctcecewceeucees 17 
gg 


PCN J. cc teecduernetces 
er er 
Heavy saddles 
Light saddles 
Heavy fores .. 
Light fores 






ED ckae- biden o¢entebwe 20 
DEE wevcdcoctcccssacacs 5 
Mutton stew .......... abeeeueeae 
EY SND we serrcsscscvcece 10 
Sheep heads, each.............. 11 
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Cor. week, 


1939 
per lb. 


19%@ 


19 
20 


17 
16 


3 G20 
@20% 


@17% 
% @17'y 
@17% 


@15% 
@15% 
54 @16\% 
@li7 


%@14% 
24 


15% 


unquoted 
33 


31 
unquoted 


unquoted 
24 


22 
13% 
13 


unquoted 
17% 


17% 


unquoted 
3 


\SSNS 


=) 


Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. av......... 16% 18 
PE ccncacnden ote ccesvcawed 10 12 
Skinned shoulders ............. 11 13 
PEE oc.eccadecccencs owes 32 32 
Ce TED cave cvcwsc cccsscedes 10 11 
PEEL ccnese@edde’ occces Conn 6 7 
rrr ree 13% 14 
Boneless butts, cellar 

ee ia cak 6 cibaeewee 14 18 
EEE. Oi6b-60 60000640 ccreeneeen 10 
MEE vebcnawcusedccsbessesersge 5 10 
CS re 4 4 
Se EE cccececece cesercees 9 11 
BlnGe DOMES ..ccccccccccccccces 9 11 
iy) ae re ikareie ws 4 BY 
Bidmeye, per BW... .cccsccccsese 6 10 
eer ore 8 10 


Brains 
Ears .. 
_——e 





eenweoes 6% 
Chitterlings ins aceie ceed ™% 644 
WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 lbs., ’ 
Parchment PAPer ......cccccccecccces 17% @18 
Fancy skinned hams, 14@16 Ibs. 9 ’ 
parchment paper .........-seeeeesees 18 @18% 
Standard reg. hams, 14@16 lbs., plain. etter tH 

Picnics, 4@8 lbs., short shank, "plain. . -13 


Picnics, 4@8 lbs., long shank, plain. . 2 G13 


Fancy bacon, 6@8 Ibs., plain........... 17 
Fancy bacon, 6@8 Ibs., plain........... 15 17 
Standard bacon, 6@8 lbs., plain........ 13 14 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs.............+---++-- 34% @35% 

Outsides, 5@9 Ibs..........-seeeeees 33 34 

Knuckles, 5@9 Ibs..........+seeeeeee 32 33 
Cook hams, choice, skin on, fatted........ 26% 
Cooked hams, choice, skinless, fatted......... 30% 
Cooked picnics, skin on, fatted............... 23 
Cooked picnics, skinned, fatted............... 23 

VINEGAR PICKLED PRODUCTS 

Pork feet, 200-Ib. DbI......-.ceccceeesecees 
Lamb tongue, short cut, 200-Ib. eons So 65.00 
Regular tripe, 200-Ib. bbl...... e 





Honeycomb tripe, 200-Ib bbl.... 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clear fat back pork: 
7 . 








MED ecnccedececvcesesacetenes $11.50 
80-100 pieces .. - 10.50 
rr ee - 10.00 

Clear plate pork, 25 SS ee 12.00 
BeAM POP 2 1c ccc cc Mage cccccccccccceccccs 12.00n 
PUMNGE POO hose cccedgecsstocvcesccesesee 17.00n 
a er 15.00 
Extra plate Beek. .cccsecccccccccccecescsces 6.00 
SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ 7™, 
Special lean pork trimmings 85%....... 114%@12 
Extra lean pork trimmings 95%........ 144%@15 
Pork cheek meat (trimmed)............ 10 @10% 
WOE. BORNE ccccccvccctcccsescsesseeces 7% 
PU BOGE. dewcswsccccevecdenceesesoes @ 7™% 
Native boneless bull meat (heavy)...... 144% 
SSO err 13% @13% 
TOME THERE cvccccccccccsccscccecccses 12 
BE COED cca cdxebececcevrcccoees 114%@11% 
Beef cheeks (trimmed)...............-- 8 
Dressed canners 350 Ibs. and up........ 10% @10% 
Dressed canner cows, 400-450-Ib........ 11 
Dr. bologna bulls 600 Ibs. and up........ 10% @11 
Pork tongues, canner trim, fresh........ 6 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton.................22% 
Country style sausage, fresh in link........... 1™%;, 
Country style sausage, fresh in bulk........... 15% 
Country style sausage, smoked................ 214% 
Frankfurters, in sheep casings................ 23% 
Frankfurters, in hog casings.................. 224 
Girimless SFGMATUTIETS 2c ccccccccccccccccccccce 19 
Bologna in beef bungs, choice................. 17 
Bologna in beef middles, choice.............. 17% 
Liver sausage in beef rounds.................. 14% 
Liver sausage in hog bungs................... 16% 
Smoked liver sausage in hog bungs........... 21% 
WO GED ec Ser eeAweteretscetedierccecesss 14% 
New England luncheon specialty.............. 21 
Minced luncheon specialty, choice............. 19 
Tongue MPa SHt-cc:c¢ncsendene 17 





Blood sausage 
Souse 





ee TO ntied eel nins eee sesssv ced 21% 
DRY SAUSAGE 

Cervelat, choice, in hog bungs................! 5 

Thuringer .. 

Farmer ..... 

Holsteiner 

Bk tM s dtirc wei oweine ac etinesiee eee 

Milano, salami, choice In hog bungs........... 30 

B. C. salami, new condition.................. 17% 

Frisses, choice, OO Eee 

Genoa style salami, choice.................... 36 

MUU iardiacclsiuavetaduaiee+scaececasacattod 2 

Mortadella, gk ee 18% 

I ea tana wnt: s<n0.a4.c tn nencnie sae 

ID 6s vitae’ wéa co mweneewensaut 28 

WEIN diloca c's vc ccedvencdoeeuhoeueced 40% 








CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock). 
In ered 


425-lb. bbis., delivered................ 3 8.7% 
Saltpeter, less than ton lots: 
Dbl. refined granulated................... 7.50 
OP eee ee 8.50 
PED GHUUEEED veccccctdcesecctsvevenags 8.75 
ID on acne tie SidudicgAdeteaenee 9.50 
Dbl. rfd. gran. nitrate of soda.............. 2.90 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
0” Fee eee 7.20 
DE, GENE ceeescésencencnvesncoaguee 10.20 
i “ates Gels ane Gb aw 6 -a0inl oh eae ae 6.80 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans........ 2.85 
Standard gran., f.o.b. refiners (2%)...... 4.50 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.............. 4.10 
Dextrose, in car lots, per cwt. (Cotton)..... 3.64 
Ce Ge Bik cscticccvcnccciasesetesces 8.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef_ casings: 


Domestic rounds, 180 pack.............. 16 
Domestic rounds, 140 pack............. .88 
Ss Ee -42 
Export rounds, medium................. 24 
Bxport rounds, narroW................. .89 
| ~ C  SReSee ee .06 
Se er ee .08 
Be Se ekatie-oes:0.5:nau «6 bun aceon .12 
Se 5 en .08 
Middles, repelar cee eenibeduseeinee nee -. 0 
Middles, select, wide, 2@2% in......... 55 
Middles, select, extra, 24% in. & up..... 6 
Dried bladders: 

12-15 in. 

10-12 in. 

8-10 in. 

6- 8 in. 


Pork casings: 





Extra wide, per 100 yds............... 

Export bungs 

NO ee p 

Medium prime bungs.................+. 01 

Se 08% 

i. SEE ee eee 4 
SPICES 


(Basis Chicago, original bbls., bags or bnles.) 


Whole. Ground. 
23 







Bape, PUUMS occ ccccccccvecccsvce 2 
a eee ere 22 24% 
chili BEE Kéetvenvededaviwemweddanina 23 
SE. ibWae dosicd td ans Delneieberkhoae 23 
Cloves, Amboyna ................... 28% 34 
ET ‘mianwwae<ee6< énes<.0rmnceey 22 
GE MNO. Sctcsccnepiseconcuet 14 18 
Dt: cttttikent~+cceecesenseag 9% 18 
Maes, Pamcy BanGs.......cssvccsescecs 62 7 
i CE nGicnem tee okeees ececees 57 65 
East & West India Blend............ 59 
SS OO ee 25 
a eee ee rere 19 
Nutmeg, ere 24 20 
EE ee eeentce ct e046eeid 20 24% 
East & West India “RRC 20 
Paprika, Spanish ............. 44 
ancy Hungarian 38 
eG eee 35% 
Pepper, a Pex wane eee nwe kee 40 
R Eat Eea Ce henewaaents.eo 4a owen 21 
Black Malabar baipaia wens Swieinae kas 10 14 
EE I oaks 0:6 ow wiecaracey 6 7 
Pepper, white Singapore............. 9% 12 
ET athe teehananb anne eae cane an 9% 13 
PEE hdd tvrdvuaasavcakesccekeraene 12 


SEEDS AND HERBS 


Ground 
Waele. for Saus. 
won 





Caraway seed ........ 21 
Celery seed, French 28 
SME wvacccnsdeecoceccecacene 24% 
Coriander Morocco bleached 7 onde 
Coriander Morocco natural No. 1...... 6% 8% 
Mustard seed fancy yellow........... 21 oasis 
BD nedetedoveceticcrecsodnen 14 
PENEOEE, TOGRED ..ccccccccccvceces 28 
CED ‘Kiedivigwensses<eéssentesekus 12 16 
Sage fancy Damatian................... 14 18 
PE GL. Mesecicecesiavesannenun 13 17 


(Continued on page 36) 


PURE VINEGARS | 


ALLAHAN & COMPANY 
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requirements. 


*‘Hallowell” offers many other advan- 
tages as well. The complete line is shown 
in our catalog, a 40-page book prepared 
exclusively for Packing Plant executives. 
Mail the coupon at the right and we’ll be 
glad to send your copy at once. 








for cleanliness, 
longer wear 
and economy... 





“HALLOWELL” 


PACKING PLANT EQUIPMENT 


The steel construction of ‘Hallowell’? Equipment is so strong, so sturdy, that 
long service is inevitable. This means a lasting investment that will give full 
value on every cent you spend. 


And for the sanitation standpoint too, “‘Hallowell’’ Steel Equipment is the logical 
choice. With no porous surfaces or cracks that catch and hold dirt... no hard- 
to-clean corners to take that extra wash-up time, ‘‘Hallowell” meets the modern 
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STANDARD PRESSED STEEL Co. 


BRANCHES JENKINTOWN, PENNA. SRANCHES 
a CHICAGO 
ST. Louis 
INDIANAPOLIS seabed SAN FRANCISCO 


Send me the “HALLOWELL”’ Packing Plant Equipment Catalog 
Mr. Title 

















Company 





Address 
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MARKET PRICES 
New York 





DRESSED BEEF 








City Dressed 
CO Se eer 18% @ 19% 
ee re ree 
Native, common to fair.....cccccccsccecs eyes 7% 
Western Dressed Beef 
Native steers, 600@800 Ibs............. 18 19 
Native choice yearlings, 449@600 Ibs. ..17 18 
Good to choice heifers............. 1116 17 
Good to choice cow8...............00005 14 15 
Common to fair cow6...........0.0.06+ 13 14 
Pele DEED Dic coccccedecesccocce 13 14 
BEEF CUTS 

Western City. 
PD Becaesccten ceed 23 24 22 @24 
No. 2 ribs.. --20 21 21 122 
> Seen 19 19 @20 
i dt cccetevesconsd 32 36 36 @40 
Bs WF Be cacsceecovess 26 32 30 @35 
Be. B WERBecccccscceces: 20 24 25 @29 
No. 1 hinds and ribs.....20 21 21 @24 
No. 2 hinds and ribs..... 18 19 19 @21 
BO | Pec cccccsccces 17 @17 
Be DOS ec cccccce 16 @16 
Bs DS Boe ccccccccces 15 @15 
No. 1 chucks..... 15 15 
A ot ww woes ee 4 14 214 
No. 3 chucks............. @13 @13 
City dressed bolognas.................. 13% @14% 
Rolls, reg. 4@6 lbs. av.............. ..18 20 
Rolls, reg. 6@8 Ibs. av.............. -..238 @25 
Tenderloins, 4@6 Ibs. av............... 50 @60 
Tenderloins, 5@6 Ibs. av............... 50 @60 
GONSNOD GENE ccccvcesccccccecsccoccce 16 @18 

DRESSED VEAL 
Good ee 17 @i8 
Medium ............. -2+e16 @IT 
0 Re re rere ere re rere 15 @16 
DRESSED SHEEP AND LAMBS 

Genuine spring lambs, good............ 








Genuine spring lambs, medium. 
Winter lambs, good............ 
Winter lambs, good and medium 
Winter lambs, medinm 
Sheep, good ...... - 
Gs OD Naveteeckcentcdsndcccccs 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in 

Pigs, small lots (60-110 1 
head on; leaf fat in 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs...17 @18 
Shoulders, Western, 10@12 Ibs. av..... 114%@12% 
Butts, regular, Western................ 13% @14% 
ams, Western, fresh, 10@12 Ibs. av...16 @16% 
Picnics, Western, fresh, 6@8 Ibs. av....11 @11% 





$ 9.75@10.25 
10.50@11.50 





Pork trimmings, extra lean............. 15% @16% 
Pork trimmings, regular, 50% lean..... 9 10 
CEE. cance dhtpedtnbraanuehense< ewes 10%@11% 
COOKED HAMS 
Cooked hams, choice, skin on, fatted.......... 33c 
Cooked hams, choice, skinless, fatted.......... 36c 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 18 @19 
Regular hams, 10@12 Ibs. av........... 18 @19 
Regular hams, 12@14 Ibs. av......... -17 @18 
Skinned hams, 10@12 Ibs. av........... 18% @19% 
Skinned hams, 12@14 Ibs. av........... 7 p tH 
Skinned hams, 16@18 Ibs. av...... esS: @18 
Skinned hams, 18@20 Ibs. av........... 16% G17% 
Picnics, 4@6 Ibs. = Ree Rean See waking ee 123A O18 
Pe, EE, Bi ncecccctcescscrces @13 
City pickled bellies, ‘s@i2 a eee ia @15 
Bacon, boneless, Western.............. 16% @17% 
Bacon, boneless, city................... 1s O16% 
wh Le aa @17 
| 2. eee 3 
Oy COE MO cescccccesesusecevees 23 24 
FANCY MEATS 
Fresh steer tongues, untrimmed....... 16c a pound 
Fresh steer tongues, 1. c. trimmed....28¢ a pound 
aaa eer 30c a pound 
EL NEE os ceccvenctcncscsebe 70c a pair 
iso accunn da s'e-e sidan 12c a pound 
DT ED: vecvceccecsxendasousee 4c each 
DT CEE “d0e0vevsucénctacdéaneeaae 29¢ a pound 
DE Gtibktstéouéreneree cosas counted 16¢ a pound 
Beef hanging tenders................. 30c a pound 
EE GU sannceectnsesnevinesacedand 12c a pair 
BUTCHERS’ FAT 
NE ID 4 in ak dadn oaks ee eee ed we aeee $1.25 per cwt 
DT Mh ¢vcncgevebaceverdaeeeoen 1.75 per cwt. 
EE: waaawain guhitne ec b-%:<iea bee 2.75 per ewt. 
Inedible Suet .............. evcsevee 2.25 per ewt. 


GREEN CALFSKINS 


5-9 9%- 12% 12%-14 14-18 18 up 

Prime No. 1 veals...22 3.1 8.60 8.65 4.10 
Prime No. 2 veals...20 30 3.30 3.35 8.70 
Buttermilk No. 1....17 2.60 3.10 8.15 eee 
Buttermilk No. 2....16 2.45 2.95 8.00 eos 
Branded gruby..... 11 125 1.60 1.65 1.85 
PE Docceéccsucs 11 1.25 1.60 1.65 1.85 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on May 1, 1940: 


Fresh Beef: CHICAGO BOSTON NEW YORE PHILA, 
STEER, Choice’: 
SO eee er ee De Gkoseeccena  . Bigddteweees 
ED i oso scdecenpamesean LY arr $17.00@ 18.00 
I TL. ns: 0.0.50 Daina anal 16.00@ 17.50 $16.50@18.00 17.00@18.00 
| RR Rin ro 16.00@17.50 16.50@ 18.00 16.50@17.50 
STEER, Good?: 
RS cs Ban chee paea ae Se tsCShiweebees | ememetens 
TEL 3.5: so: » oiacen alae p esalaert SO. eer rrr 15.50@17.00 
EL (a «edn dinner orknee 14.00@ 16.00 15.50@ 16.50 15.50@17.00 
CE cencns.+ ceed eeketaeen 14.00@ 16.00 15.50@ 16.50 15.00@16.50 
STEER, Commercial: 
PI, <05. 56.055. ced pumas carers kk rer eee 14.00@ 15.50 14.00@15.50 
PP  cavcccccotecnesent al 13.00@14.00 14.50@15.50 14.00@15.50 14.00@15.50 


STEER, Utility’: 
EEE hasta co reeden sees 


COW (all weights): 


2.50@13.50 






a SE er ere a, | 2 ee a ee a 
. seers or eee 11.50@12.50 13.50@14.50 12.50@ 13.50 13.00@ 13.50 
ee. re ort re ere 11.00@11.50 12.50@13.50 11.50@12.50 12.00@ 13.00 


BEE, RC uANae CONS ora oe ones SRe 10.50@11.00 


Fresh Veal and Calf: 
VEAL (all weights)?: 
Choice 


PE ee ee 16.00@ 17.00 


16.50@18.00 17.00@18.00 17.00@ 18.00 
ge... vakcalivecanietsten 14.50@16.00 14.00@ 16.50 15.00@17.00 15.00@ 17.00 
NL «. ies aiveceicha gmacod Re eaa ae 13.00@ 14.50 12.00@14.00 12.50@15.00 14.00@15.00 
CE. ce.covaakehnasnnerceKonr 12.00@ 13.00 10.50@12.00 11.00@12.50 12.00@14.00 


CALF (all weights) 23: 
Choice 
Good .. 
Medium . 
Common .... 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 








CN narins » selah-whade ate bw cuban 20.00@ 22.00 19.00@ 22.00 19.00@ 22.00 20.00@ 22.00 

Mas sr 5 6 410s 0.05 See dana ae 19.00@21.00 18.00@21.00 18 ene 19.00@ 21.00 

Medium 7S EONS fe ee eee 18.00@20.00 17.00@19.00 17.00@ 19.00 18.00@ 19.00 

COMMON ces ce cece cc ccccccccrecs ceweceeeee =» be beesesen «se eseseevese  —s>._—s av sabes 
LAMB, Choice: 

38 Ibs. down. niyo Sa speek -» 19.00@20.00 19.50@ 20.50 19.00@20.00 20.00@ 21.00 

8 aS Sree -. 18.50@19.50 18.50@ 19.50 18.50@19.50 19.50@20.50 

46-55 Ibs. ........ Saal ee eee 18.00@19.00 17.50@ 18.50 17.50@18.50 19.00@20.00 
LAMB, Good: 

I NE alts, ain’: Adplonbcasaberee etre 18.00@19.00 18.50@19.50 18.50@19.00 19.00@20.00 

SRT, Nain eie.0)-dien.0 & eo aleuteetinatee 17.50@18.50 17.50@ 18.50 17.50@18.50 18.50@19.50 

hone. ds scarecab ete ee .+ 17.00@18.00 17.00@18.00 17.00@ 18.00 18.00@19.00 
LAMB, Medium: 

Pe PI ire 25.0 was chav reees - 15.50@17.50 16.50@ 18.00 16.00@18.00 17.00@18.00 


LAMB, Common: 


BE WOR cciice i casswcwsaenes 14.50@15.50 


MUTTON (Ewe), 70 Ibs. down: 


16.00@ 17.50 15.00@17.00 


a gard p asacarae 08 wae bY WO os See - 9.50@10.50 11.00@12.00 10.50@11.50 =... .. 
CY. oda tanwda tie «qakanagewees 8.50@ 9.50 10.00@11.00 9.50@10.50 
CE. anledsducaveidadease ened 7.50@ 8.50 9.00@10.00 8.50@ 9.50 =e... . 

Fresh Pork Cuts: 
LOINS: 
III So,isxs 5 40 Ssece, era Ras ere Care eae 16.00@16.50 18.00@19.00 16.50@17.50 17.00@ 18.00 
DES REientGis ea ceeemeeeenee 16. 00@ 16. 50 18.00@19.00 16. 50@17. 50 17.00@18.00 
Ey ML, 5: 6:0-0:- bre aerebs.keen eae ee 14.50@15.50 17.00@ 18.00 16.00@ 16.50 16.00@17 ™ 
PPE TN. Miscscecnse, sasesamenve EON. ~~ <Weebasesce ~ . Deeenururke 14.50@15.50 
SHOULDERS, Skinned N. Y. Style: 

SEER. « ueka hh ulwsehkeaenss tases Po 11.00@12.00 11.00@ 11.50 
PICNICS: 

See MO Reeeckedisen esacvens 9.50@10.00 SEOORIEOR ll kvtecescce- 9 | acumen 
BUTTS, Boston Style: 

DPM PEMLY ‘ect irst gre ie <chchde ea Ged eG ised 12.00@13.00 —...... 13.00@ 14.50 3.50@ 15.00 
SPARE RIBS: 

A ee SOP ak eter | Sadpccdxee” sae 
TRIMMINGS: 

I s a:acin-atc aie S arene conan tack Te Okie tv eae'ene 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
Chicago. *Includes sides at Boston and Philadelphia. 


‘Skin on’’ at New York and 





HAM FOR MOTHER'S DAY 


Pointing out that in the past, the food 
dealer has been largely overlooked in 
connection with Mother’s Day, the 
Cudahy Packing Co. offers a novel ap- 
proach with its suggestion of Puritan 
Tender “Juicy-Cured” ham for the oc- 
ecasion. Dealers are encouraged to set 
up displays of the ham with related 
items in order to build sales of food 
products for Mother’s Day on May 12. 

“When you come right down to it,” 
the company points out, “Cudahy’s 
Puritan Tender ‘Juicy-Cured’ ham is as 
canny a choice as Mother could pos- 


sibly make, to serve on her very own 
day. It’s a wise choice for the home- 
coming sons and daughters to bring, or 
for the absent ones to send.” 





CHAIN STORE SALES 


Sales of Kroger Grocery & Baking 
Co. during the four-week period ended 
April 20 were $19,621,751 and were 4 
per cent in advance of sales for the 
corresponding period. of 1939. Cumu- 
lative sales for the first four periods 
of the year reached $76,899,186, an in- 
crease of 6 per cent over 1939. 
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Tallow and Greases Draggy; 
Slip Lower on Slack Interest 


Producers appear well sold up on 

nearby — Large soaper withdraws 

from market following purchase of 

N. Y. extra—Some export interest 
in greases continues. 


TALLOW.—The tallow market at 
New York was moderately active and 
easier this week, prices influenced by a 
disposition on the part of producers to 
move a little stuff and easier trends in 
lard and in oils. Sales were reported 
of six to eight tanks of extra at 4%c 
delivered, a decline of %c from the 
previous week. The business was for 
May and June delivery. Producers ap- 
pear fairly well sold up on May, but 
following the above purchases by a 
Midwestern soaper, the latter withdrew 
from the market for supplies, at least 
temporarily. Even at the lower prices, 
therefore, the undertone was barely 
steady. Some well versed tallow men 
thought there was a good possibility 
that the next business would pass at 
4% ec unless there is a strengthening in 
the lard market. 

Little was heard of export interest in 
tallow, but some interest continued 
from abroad in greases. 

At New York, edible was quoted at 
53c nominal; extra, 4%c delivered and 
special, 4%4c. 

The tallow market at Chicago this 
week was inclined to dullness and tended 
easier, with large consumers losing in- 
terest to some extent in material for 
future delivery and displaying very 
little interest in nearby. Prime tallow 
sold at midweek at 4%c, Cincinnati, for 
June, and was offered on Thursday at 
4%4c, Chicago, prompt. Consumers very 
inactive toward close of week. Large 
consumer ideas on special tallow sagged 
to 4% c, Cincinnati, early in week; it sold 
this basis later and was offered at 45c 
on Thursday. Thursday’s tallow quo- 
tations at Chicago: 


NEE I as Ao, sw 5.ddialacaig at Sieran Bee aeiaaw 47% 
UIDs 55.5 6106 :5:0.0:8 0 sinus o ewigurncieanior 4% 
SN MN 6-5 56's. 0:4 i svete s eek Wamias tek 4% 
ED MY, nc. enssndéeaseababsiuebeen 4%, @45x 


No. 1 tallow 


STEARINE.—The market was quiet 
and barely steady at New York. Oleo 
was quoted at 6c prompt, off %c on the 
week. 

At Chicago, demand was quiet and the 
market about steady. Prime oleo was 
quoted at 5%c. 

OLEO OIL.—Demand was quiet at 
New York and the market steady and 
unchanged. Extra was quoted at 7@ 
7%4e; prime, 6% @7c; and lower grades, 
6% @6 5c. 

At Chicago, interest was limited with 
_ market steady. Extra was quoted at 
¢. 


LARD OIL.—Demand was quiet at 
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New York but prices were unchanged. 
Extra was quoted at 8%c; No. 1, 8%c; 
No. 2, 8c; extra No. 1, 8%c; winter 
strained, 8%c; prime burning, 9%c, and 
prime inedible, 9c. 

Lard oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7%e; 
extra, 7%c; extra No. 1, 7%c; extra win- 
ter strained, 8c; special No. 1, 7%c; 
prime burning, 83%4c; and prime inedible, 
8%c. Acidless tallow oil was quoted at 
The. 


(See page 41 for later markets.) 


NEATSFOOT OIL.—Demand was 
quiet at New York but prices were 
steady. Cold test was quoted at 17c; 
extra, 84c; No. 1, 8%c; prime, 8%c; 
and pure, 12%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16% c; extra, 7%¢; No.1, 
7%c; prime, 8c; and pure, 11%c. 

GREASES.—A moderate demand and 
an easier market featured greases at 
New York. Sales of yellow and house 
at 45gc were followed by business at 
4%6c, a decline of %c from the previous 
week. Easiness in tallow and a lower 
range in lard brought out some greases 
from producers which was absorbed by 
soapers. On the declines, offerings di- 
minished considerably and producers 
adopted an awaiting attitude. There 
were reports of a modest export inter- 
est in greases during the week. New 
York cleared 95,200 lbs. of greases dur- 
ing the week ended April 27, and so far 
this week another 59,600 Ibs. went out. 

At New York, choice white grease 
was quoted at 54%c nominal; yellow and 
house, 4% @45c; and brown, 4% @4%c 
nominal. 

Dullness and an easier tone marked 
Chicago greases this week as the lift 
which accompanied extension of the 
European war to Scandinavia began to 
subside. As in the case of tallow, prin- 
cipal consumers appear to have satis- 
fied their needs for nearby material and 
are showing a slackened interest in de- 
ferred shipment. White grease last sold 
at 45gc, about %c below quotation a 
week ago. Yellow grease lost ground 
during week, selling on Thursday at 
4%c and more offers at this level, with 
buyers offering 44%c. Thursday’s quo- 
tations at Chicago: 


Chretien: wihtte GOON 65s kc sds cccccicwces 444 @454 
RCT eT eT ae 41, 
ais 6.5 oc iececewdendinteldes-Jeunwe 4% 
Weltow greene, 10-25 £:5.0...6.6k.ceccece cs 41, @4y 
pe ae Se er ae 41, 
BOE 6cs:disizcns he ree rdteawe tebe 4 @4%& 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 27, 1940, totaled 2,011,- 
585 lbs.; greases, 95,200 lbs.; bacon, 
2,940,520 lbs. and hams, 456,780 lbs. 


BY-PRODUCTS MARKETS 


Chicago, May 2, 1940. 

By-products a little less firm than last 

week; market extremely dull and 
nominal. Some items slightly easier. 


Blood 


This market remains nominal at about 
last week’s range. 


Unit 
Ammonia 


I ire eocparuns-dh ee ean See bareoaaiond $2.90@3.00 
Digester Feed Tankage Materials 


Digester feed tankage, 11-12%, nom- 
inally quoted at $3.25, based on last 
sales. No buying interest. 

Unground, 11 to 12% ammonia......... $ @3. 


Unground, 6 to 10%, choice quality..... $.35@3. 50 
Se ee ra ee 3W0@1.60 


Packinghouse Feeds 


Market unchanged at previous levels. 
Demand continues good; supplies fair. 


Carlots, 


Per ton 
60% digester tankage...............cceeeees $50.00 
50% — BRE BERS GCTRPG. o.occccvcncccees 50.00 
eee ae eae re 65.00 
Special. mai DOMS-MRORR. cccesccccaccceceses 50.00 


Bone Meals (Fertilizer Grades) 


No changes reported in bone meals. 


Per ton 
Cie wee. Be TR is vcs ica ccaiawscivees $32.00 
WOON; GOCE, BO Bee sees dicesesckacewas 32.00 


Fertilizer Materials 


Fertilizer materials market still nom- 
inally quoted at last week’s prices. 


Per ton 
High grd. tankage, ground 
pS EE EEE EE COREE ECM eh $ 2.75 & 10c 
Bone tankage, ungrd., per ton........ 20.00@ 22.00 
gt re le Aer or 2.35@ 2.50 
Dry Rendered Tankage 
Crackling market very nominal; 


quoted in a range a little below last 
week. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)...... $.72% @.75 

above 48% protein (high test)...... -70 @.72% 
Soft prsd. pork, ac. grease and 

EL... MNCS. sicineteundneaawnk oaks 47.50@50.00 
Soft prsd. beef, ac. grease and 

IG: Ran swienich cacetasdoncesad 40.00@42.50 


Gelatine and Glue Stocks 


No changes reported in this market. 


Per ton 
Sino ie keine nek en vin $ 20.00 
et Ere 18.00 
Cattle jaws, skulls and knuckles.... 35.00 
vn anaGinesnad seeds 13. 14.00 


Pig skin scraps and trim, per Ib., Le.l. 3% 3% 
Bones and Hoofs 


Bones and hoofs remain quiet and un- 
changed. 


Per ton 
ee 3 57.50 
Paha aepree Qu ciautgad 4 52.50 
ee re rr 47.50 
ee eae 50 


ht 42. 
Blades, naneeaiia, shoulders & thighs... 40.00@42.50 
BS: diced aaadrediasasiesian's<e 6 55.00 
House run, unassorted................ 30.00 
TAME DOMES... ccccccdescccccccccccscs Sa paee 


Animal Hair 


Animal hair market steady and quiet. 


Winter coil dried, per ton............ < 
Summer coil dried, per ton ia 
Winter processed, black, Ib 





Winter processed, gray, lb - 8% 6c 
Summer processed, gray, Ib.......... 3 3%c 
CHUTE DNS oa ceicecdeceectissices 2 3e 





FERTILIZER PRICES 


’ BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports, May to June, 1940. .$28.00 
Blood, dried, 16% per unit................ - 2 
Unground fish scrap, dried, 114%.% ammonia, 

16% B. P. L., f.o.b. fish’ factory...... 3.50 & 10c 
Fish meal, foreign, j1%% ammonia, 10% 

Sh. i i Gay GE Reoeeeserwsenes Ce eeuns 


MANE fo oa 0 5. bs die dh bas 53.00 
Fish scrap, acidulated, 7% ammonia, 3% 
A. A., f.o.b. fish factories ceeeheaden 2.50 & 50¢ 


Soda nitrate, per net ton: bulk, May to June, 
aa inclusive, ex-vessel Atlantic and Gulf 


in 100-Ib. Miukd 0506 40946600 cde nnauaas 
Fertilizer tankage, ground, 10% ainmonia, 
PE i ee ey a neecces cs osccceesaeh 2.75 & 10¢ 
Feeding tankage, penne. 10-12% ammonia, 
u. bu 


EE eG ae Es donne deoueecnunsaes 2.85 & 10¢ 
Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 

er ee Ge ewssccemacscdwakersanconeee 2.50 
Bone meal, raw, 444% and 50%, in bags, 

Ee owxnd twigs dee nansinewcekenrees 1.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

SUS SE Uiasash 006 sewnswoerevceceverteve -50 

Dry Rendered Tankage 

50/55% protein, unground................... 72%c 
60% protein, unground..... ame 5-440.60e 


EASTERN FERTILIZER MARKETS 


New York, May 1, 1940. 

Cracklings were reduced 2%ec per 
unit in price and sales were made at 
72%c per unit, f.o.b. New York. Blood 
was rather inactive with sales made 
at $2.85, f.o.b. New York. 

Fish meal was fairly firm in price 
and stocks are not heavy. The feed 
trade bought quite heavily the past 
week. The fertilizer shipping season 
is well under way and with the better 
weather, materials are moving in good 
volume. Some low grade tankage sold 
at $2.90 and 10c, f.o.b. New York. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during March, 1940: 


Mar., 1940, Mar., 1939, 
Ibs. Ibs. 


Ingredient schedule of uncolored iesmengesinc: 


ge eee 525,197 1,589,377 
eee Voda cade ee 
Coconut oil. ‘ .+ee.. 2,421,474 4,702,759 
Corn oil. eee 86,219 51,431 
Cottonseed oil. ..» 9,013,808 9,663,677 
Derivative of glycerine. . 62,607 73,385 
PE rerendescansewd% 7,554 7,274 

SAR F ---. 5,045,721 5,827,131 
Neutral lard..... re 108,615 
Oleo oil. TTT. 1,307,170 
Oleo stearine. Tre 242/077 270,334 
Oleo stock. heetivdenede 94,095 +787 
Palm oil. irae a.- Waceades 
Palm kernel oil. SA er eee 171,522 
Peanut oil................ 146,144 202,511 

JP ee -.++ 1,076,929 1,213,216 
Soda ( Benzoate ®. , ‘ 10,100 11,603 
Soya bean oil. - . 7,125,375 5,411,040 
Vegetable gum. ee ea be aac mat 6=— ss wdktewe 
Vitamin concentrate....... 1,287 1,289 





Total ...... 27,461,430 30,706,121 


MAR. MARGARINE PRODUCTION 


Margarine produced during March, 
1940, with comparisons: 


Mar., 1940, Mar., 1939, 
Ibs. Ibs. 


Production of uncolored 





TAAPHATIME ooo occ ccc se + 06,008, 406 29,279,377 
Production of colored 

FT 137,958 137,202 

Total production........ 26,641,364 29,416,579 
Uncolored margarine with- 

drawn tax paid......... 26,798,988 28,999,585 
Colored margarine witb- 

drawn tax paid.......... 29,269 32,693 
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Oil Futures Take Cue From 
Other Markets; Drift Down 


Liquidation, light cash demand and 

easiness in lard and grains contribute 

to decline—Coconut oil easier—Soy- 
bean oil quoted 544@5 *c. 


the general trend and averaged 

somewhat easier at New York 
this week. Prices showed losses of about 
40 points from recent highs. The mild 
liquidation, lack of improvement in cash 
demand, and lower trends in allied and 
other commodities were factors in the 
decline. 

There was some liquidation on small 
tenders and the professional element 
pressed the downturns on weakness in 
lard and grains; the market also had to 
contend with light hedge selling in the 
later deliveries. There was little oil on 
the market but fresh speculative de- 
mand was not aggressive and was lim- 
ited to scale down purchases. A good 
part of the support came from trade and 
speculative shorts. 

The technical position of the market 
was regarded as stronger. The open 
interest in oil futures decreased 122 lots 
during the past week and on Tuesday 
night was 2,709 lots. 

There have been eight tenders on May 
contracts, constituting four original 
tenders which were later re-issued be- 
fore being stopped. However, May oil 
developed relative strength, and sold 
even with July. 

Cash oil demand was slow and this 
had considerable influence upon profes- 
sional sentiment. During the last day or 
so, however, the trade has been reported 
to be ordering oil out of the refineries 
against old contracts. Larger cash in- 
terests look for a pickup in demand in 
the very near future. 


COCONUT OIL.—The market at New 
York was quiet but easier in tone with 
the West coast. New York quoted tanks 
at 3%c and bulk oil at 3c with no de- 
mand in evidence. Copra was a shade 
easier. The Pacific coast reported sales 
of bulk oil at 2%c. 

CORN OIL.—Trade was quiet at New 
York and the market was about steady. 


= Cre oil futures followed 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 


ley points, prompt.....................5%@5% 
White deodorized, in bbls., f.o0.b. Chgo...74@7% 
ba fe Te ere 7% @7% 
= Rs 50% f.f.a., f.o.b. consuming 
BP Setnosecsegscavevceceeseencseees 1% @2 
Soybean oil, f.o.b. mills.................-5%@5% 
rn oil, in tanks, f.o.b. mills............ 6% @6% 
Coconut oil, sellers’ tanks, f.o.b. coast....2%@8 
Refined coconut, bbls., f.o.b. Chicago..... sies% 


OLEOMARGARINE 


F. 0. B. CHICAGO 





White domestic vegetable.................... 15 
White animal fat........ 12 
Water churned pastry.. 2 
Milk churned Ee. oat 5a 
SO TO MI ab 5 Ss cc ccerensetsvasene 8 


Corn oil was quoted at 6% @6%e. 

SOYBEAN OIL.—Sales of five or six 
tanks of soybean oil were reported at 
5%c this week; there were further bids 
at that figure which failed to attract 
sellers as the market was 5%c asked 
and higher. 

PALM OIL.—The market was quiet 
and steady at New York. Sumatra was 
quoted at 2%c in bulk and Nigre at 
3%c in bulk. 

OLIVE OIL FOOTS.—Demand was 
quiet at New York but prices were 
steady. Spot foots were quoted at 7%¢ 
and forward at 7%c. 

PEANUT OIL.—Domestic demand 
was quiet but there was a little export 
interest in the market. New York crude 
was quoted at 6%4c. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5% @5%c nominal; Texas, 54@ 
556c nominal at common points, and 
Dallas, 55s @5%c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, APRIL 26, 1940 


—Range— —Closing— 

Sales High Low Bid Asked 

ee 133 680 676 676 Titre 
OUD cncces wae mace ae 682 nom 
ee 30 688 684 688 trad 
eee ae 8.90 680 nom 
September... 56 695 691 602 693 

October.... 58 696 692 694 trad 
November... ... “ns aoe 685 695 
December. . 17 698 698 696 697 


Sales 294 contracts. 


SATURDAY, APRIL 27, 1940 


. anes 48 680 675 680 682 
SD wcwnes se atte ad 682 nom 
oe 11 690 684 689 691 
BE. ase San sin mee 693 nom 
September. 36 699 693 697 698 
October ... 12 696 695 698 699 
November. ... kes ence 690 7 
December . 3 TO4 704 704 trad 


Sales 110 contracts. 


MONDAY, APRIL 29, 1940 


ae 26 681 675 679 682 
0 ee ae eee ne 683 nom 
7 16 688 685 687 trad 
0 eee ctl ate 691 nom 
September . 41 698 691 695 trad 
October ... 2 696 694 695, 696 
November . ... oi ans 685 698 
December .. 2 700 699 698 701 
Sales 87 contracts. 


TUESDAY, APRIL 80, 1940 





Pe aces 14 678 675 678 685 
CE econ ou Ae pee tn 682 nom 
ee + 684 684 684 685 
yy at cia 688 nom 
September . 36 694 689 694 trad 
October ... 7 690 680 691 693 
November. ... aan ona 685 696 
December . 6 696 695 695 696 
Sales 67 contracts. 
WEDNESDAY, MAY 1, 1940 
2 680 680 680 685 
pies AA se nom 
15 685 680 680 trad 
gu said! sana — ae 685 nom 
September - 40 692 686 688 trad 
October ... 19 693 687 688 689 
November . 1 690 690 trad 
December . 20 695 690 690 692 


Sales 97 contracts, 


THURSDAY, MAY 2, 1940 
MY évdeses 1 
ME  bibnweos 8 687 680 687 bid 
September . 18 694 686 693 bid 
October .... 6 698 689 693 bid 
December .. 11 699 691 696 bid 


(See page 41 for later markets.) 
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PRAGUE 
POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


SCIENTIFICALLY DEVELOPED 


As a Dry Rubbing Pickle 
A delightful cure for Bacon - Hams 






Breakfast Bacon 


Think about better bacon 


A flavorjthat pleases. A color that holds. 
Ready 114 days to the pound. 


Thisis PRAGUE POWDER. 


It has all the curing ele- 


a> 
Tike e eee eee 
ue" e8 eB eee eee}; 


ments combined in each 


I 
Lt! 
r i) 
particle and dissolves i" AFL BLED CONG PEE i 
quickly on bacon, creat- i a a 


ing a lasting color on the 


lean of the meat, giving a Oa a aaa 
rich, ripe flavor. The color | SSN 

1 - L | 
holds up much longer. Re ! 


EVERY PACKER WHO USES 
“PRAGUE POWDER” 
PRAISES IT 








This is an Artery 
Pumped Ham 


Ready 
to Dry Rub 


A MILD SWEET CURING POWDER FOR BACON 


Your Curing Problems are better solved by 
using PRAGUE POWDER PICKLE. We advise 
Artery Pumping for quick distribution of pickle. 


THE GRIFFITH LABORATORIES 


1415-31 W. 37th STREET, CHICAGO, ILLINOIS 


Eastern Factory: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Offices 
1 Industrial St., Leaside, Toronto 12, Ontario 
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Four-Cylinder 

















Bulletin Describes 


Bis 4 . 


TRADE MARK 


Refrigerating Machines 


Sixteen pages, packed with engineering 
details and including twenty-five illustrations, 
tell you all about the latest in ammonia and 
Freon-12 compressors of large capacity. Six 
sizes: up to 700 tons in a single unit. Ask for 
your copy of Bulletin 651 today; write to the 
nearest Frick Branch, or direct to Waynesboro, 
outlining your cooling needs. 


DEPENDABLE REFRIGERATION SINCE si. _'8 62 
td 
Frick .© 
Ze U.S.A 


WAYNESBORO, PENNA 
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HIDES AND SKINS 





Packer heavy native and branded 

steers and branded cows sell off Ye 

in light trade—Extreme light natives 

down %c—25,000 hides involved— 
City calf %4@1c higher. 


Chicago 


PACKER HIDES.—In a light trade, 
totalling so far around 25,000 hides, the 
packer hide market declined 4c on ex- 
treme light native steers and %e on 
native and branded steers and also 
branded cows. Light native cows are 
offered 4c lower but are more or less a 
trading proposition, depending upon 
average weight, and market not yet 
established. 

Tanners have been slow to resume 
buying of hides, especially heavy stock. 
The bulk of tanner business recently has 
been on very light average hides, due to 
the demand for light weight leather of 
all descriptions and the showness of 
heavy sole leather. Hide futures eased 
off 23@26 points during the week and 
trader interest was correspondingly 
lower. 


One packer sold 3,000 Apr. native 
steers late this week at 12%c, or %c 
down from last week. Three packers 
sold a total of 6,900 mostly Apr. extreme 
light native steers mid-week at 14%c, 
or %4e down, and 2,500 Dec. to Apr. 
moved at 14%c; extreme light natives 
have been the most popular description 
and are closely sold up. 

A packer late this week sold 1,450 
Apr. butt branded steers at 12%c, and 
1,400 Apr. Colorados at 12c; these prices 
are tec down from last week’s asking 
prices, or 4c under last actual sales of 
Mar. take-off. Heavy Texas steers are 
quotable at 12'c; light Texas steers are 
still limited but quoted at 12c; extreme 
light Texas steers are scarce and quoted 
around 13%c nom., with last actual 
trade previous week at \c higher. 

Heavy native cows are available at 
12%c, although the Association de- 
clined this figure early in the week. 
Trading is awaited to clarify the mar- 
ket on light native cows; bids of 13¢c 
declined for northerns, with 13%c 
asked; stock from light average points 
is limited and might bring a premium. 
One packer sold 4,000 Apr. branded 
cows at 12%c, and another sold 1,700 
Apr. to tanners also at 12%c; the Asso- 
ciation sold 2,000 Apr. branded cows 
likewise at 12'4c. 

One packer sold 1,300 Dec. to Apr. 
native bulls early this week at steady 
price of 9%c; branded bulls last sold at 
8iec. 

Withdrawals from Exchange ware- 
houses during the month of April 
totalled 25,521 hides, as compared with 
14,957 during March. 

Shoe production began to decline a 
month earlier than usual. March pro- 
duction is estimated at 34,449,832 pairs, 
compared with revised figure of 35,651,- 


Page 40 


March 1939. Production for the first 
three months this year is estimated at 
103,985,978 pairs, as against 112,997,937 
for same three months last year. 

OUTSIDE SMALL PACKER HIDES. 
—Outside small packer  all-weight 
natives are quoted nominally 12@12%«c, 
selected, Chgo. freight, brands ‘4c less, 
depending upon avge. weight. Couple 
cars Apr. hides running 51-lb. avge. sold 
at the week-end at 12%c, selected, f.o.b. 
mid-east point; later, some offerings 
running 48-50 lb. at 12@12%c were un- 
sold. Choice light hides around 40-lb. 
avge. might bring a premium if such 
stock were available. 

PACIFIC COAST.—Action is awaited 
290 pairs in February, and 42,920,096 in 
in the Coast market, with some quoting 
around 10%c nom. at present; last trad- 
ing in Mar. hides was at lle flat for 
steers and cows, f.o.b. Los Angeles. 


FOREIGN WET SALTED HIDES.— 
Standard steers sold %c lower in the 
South American market, with trade 
limited so far this week. A pack of 5,000 
LaPlata steers sold at 83 pesos, equal 
to 13c, c.i.f. New York, as against 90 
pesos or 13'4c paid a little over a week 
ago. Offerings are more liberal in that 
market, with upwards of 50,000 steers 
reported available, despite reports of 
recent quiet trading by European 
buyers. 


COUNTRY HIDES.— The country 
market is easier, with trade limited and 
demand entirely for light average hides. 
Untrimmed all-weights quoted 10@ 
10%4¢e, flat, or 10% @l1l1c selected, del’d 
Chgo., depending upon avge. weight. 
Heavy steers and cows dull and 9%c 
nom. Last reported sale of trimmed buff 
weights was at 12c but offerings have 
since been available at 11%c, selected, 
and unsold; some quote 11@11%c nom. 
Good trimmed extremes are available at 
14c, selected. Bulls quoted 6%c flat. 
Glues slow around 8%c. All-weight 
branded hides were quoted 9%c flat, 
trimmed. 


CALFSKINS.—Packer calfskins ap- 
pear steady to firm, due to their closely 
sold up position; three packers are well 
sold up to end of April, while fourth 
packer is sold up except for making 
packs at scattered points. At the end of 
last week one packer sold April pro- 
duction of northern heavies, about a 
car, at 284¢c, or 4c over earlier trading 
price. River point heavies last sold at 
27%e, and lights under 9% Ib. at 21%c; 
Milwaukee all-weight packer calf last 
moved at 23c. The action of the city 
market since is a strengthening factor. 

Chicago city calfskins moved up a 
cent on the light end this week when a 
car 8/10 lb. sold at 20c; the heavy end 
advanced a half-cent on the sale of a 
ear 10/15 lb. at 24c, and this figure is 
bid, with demand running more to the 
heavy end. Outside cities, 8/15 lb., 
quotable around 20%@2Iic  nom.; 
straight countries around 16%%c flat. 


Chicago city light calf and deacons last 
sold at $1.35; this figure bid, with $1.49 
asked. 

KIPSKINS.—As previously reported, 
packers moved the bulk of April pro- 
duction of kipskins last week on ag 
strong market, with final sales at 22%4¢ 
for northern natives, 214c for northern 
over-weights, southerns a cent less, and 
branded kips at 19c. Later, one packer 
sold a car Mar.-Apr. northern over- 
weights at 2lc, or %4c off from the top. 
Three packers are closely sold to end of 
April and fourth packer has moved most 
of northern natives and over-weights 
and is sold up on closed packs. 

Trading is still awaited on Chicago 
city kipskins; one collector has been 
asking 20%¢c and declined bids of 19%¢ 
early this week; a later bid of 18%c was 
ignored as being out of line, although it 
is thought that 20c would be accepted. 
Outside cities are nominal around 19 ce; 
straight countries around 16c flat. 


Packers moved their April production 
of regular slunks, around 11,000, at the 
week-end at $1.10, or 5¢ advance. 


HORSEHIDES.—Horsehides showed 
little change; trade is light but offer- 
ings none too liberal and scattered sales 
reported in the quoted range, although 
some buyers give inside prices as their 
paying limits. Good city renderers, with 
manes and tails, quoted $5.25@5.35, 
selected, f.o.b. nearby points; ordinary 
trimmed renderers $5.10@65.20, del’d 
Chgo.; mixed city and country lots 
$4.60@4.80, Chgo. 


SHEEPSKINS.—A better demand is 
reported for packer shearlings, with 
firming prices. Sales of No. 1’s were re- 
ported this week at $1.35 and No. 2’s at 
90c in a small way, with bids at 10c less 
declined by another house; several cars 
of No. 3’s were reported this week at 
42%e and 45c now asked, while one 
seller reports 45c paid late this week. 
Pickled skins, winter stock, are well 
cleaned up and nominal at $5.62%@ 
5.75; trading awaited on spring lambs, 
with sellers talking around $6.00 and 
buyers’ ideas around $5.50. Packer wool 
pelts, winter stock, are nominal around 
$2.35@2.40 per ewt. live weight basis, 
and season well over; small packer pelts 
around $2.10@2.15 per cwt. live basis. 
Spring lambs quoted around $1.30@1.35 
per cwt. live weight basis, for pulling 
purposes. 


New York 


PACKER HIDES.—The New York 
market was quiet, with most packers 
still holding their April production of 
steers except for a car each of butts and 
Colorados which moved earlier. Mar- 
ket quoted nominally around 12%c for 
native and butt branded steers and 12c 
for Colorados. 


CALFSKINS.—The calfskin market 
is quiet but apparently very firm; hold- 
ings are understood to be light, due to 
quiet trading from time to time re- 
cently. Last trading by collectors was 
4-5’s at $1.35, 5-7’s at $1.55@1.60; 7-9’s 
quoted around $2.60@2.65 nom., 9-12’s 
around $3.85@3.90 nom. Last sale by 
packers was 7-9’s at $3.00. 
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HIDES AND SKINS 
IMPORTS AND EXPORTS 


Hides and skins imported into the 
United States during February, 1940, 
both by quantity and value, are reported 
by the U. S. Department of Commerce 
as follows: 


IMPORTS 
Pieces Lbs. 
‘attle hides, dry. . sa 45,353 859,354 
~~ SS on gy 15, ay 4 
<ipskins, =: <r adenae 27,341 792 
pee aed 9/875 203,992 
Calfskins, ary bawecn es 70,191 255,181 
pcine nee 62,866 331,401 
Sheep and — skins, 
dry and green & wooled.. 492,892 1,248,876 
pickled, fleshers, skivers. .1,078,616 2,109, 
Sheep and lamb slats, dry.. 349,035 711,686 
Buffalo hides, dry and wet.. 14,349 412,288 
Indian buffalo hides, dry 
a ore rr 6,796 142,713 
yineus Value 
rse, colt and ass skins, 
vary Sesemubl-alackes oaca rebel tae «ne $ 21,377 
RL Sey 760,058 66,738 
Goat and kid skins, dry... .4,956,867 2,046,420 
Wet...- Bay "955 57,341 
Kangaroo and wallaby...... 21,828 8,742 
Deer and elk skins.......... 73,666 62,611 
Reptile skins. ee 23,824 
Shark ekins........ ey eels 11,083 1,153 
Other fish skins............ 80,000 1,400 
Sealskins (not fur).... - 180,336 9,646 
Other hides and skins...... 127,530 174,851 
EXPORTS 
Pieces Lbs. Value 
Cattle hides........... 36,746 1,891,371 $227,069 
Calf skins. eee 213,996 3,252 
Kipskins .... -- 3,097 41,940 10,173 
Goat and sheep ‘skins. ef ere 39,592 


Other hides and skins. 418,943 55,033 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Department 
of Agriculture, Agricultural Marketing 
Service during March: 


Mar., Feb., Mar. 
1940 1940 1939 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
Beet .cose 45,710,282 40,375,992 42,263,865 
Veal ..ccce 436,986 437,222 Sain niisite 
Pee 19,410 18,648 } 457,746 
ere 1,607,734 1,813,382 
Mutton and ; 2,587,506 
yearling... 192,143 344,905 
eer 481,359 514,544 1,505,004 
Cured—— 
PE isncae 135,171 134,002 183,889 
ae 1,848,461 1,570,712 2,856,088 
Sausage ..... 2,319,185 2,358,119 3,596,523 
Other meats 
and lard... 256,605 235,279 257,597 
Total .....58,007,336 47,802,805 53,709,118 


TANNERS' COUNCIL TO MEET 


J. B. Phillips, noted European cor- 
respondent and foreign editor of News- 
week since 1937, will address the spring 
meeting of the Tanners’ Council on May 
9 at White Sulphur Springs, W. Va. 
Mr. Phillips will speak to tanners and 
members of allied trades on the war and 
economic conditions in: the United 
States. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 2, 1940: To 
the United Kingdom, 91,073 quarters; 
to the Continent, 52,152 quarters. A 
week ago, to the United Kingdom, 145,- 
422 quarters; to the Continent, 33,944. 


CHICAGO HIDE FUTURES 


Futures market inactive, no open in- 
terest. 


The National Provisioner—May 4, 1940 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products were active and steady 
during the latter part of the week, May 
evening up being absorbed by packers 
who sold later months but new invest- 
ment buying absorbed the latter. 


Cottonseed Oil 


Cotton oil was inactive and barely 
steady, awaiting new developments. 
Cash trade was still slow and allied 
markets barely steady; outside interest 
smaller, locals looking on. Southeast 
and Valley crude, 5% @5%c lb.; Texas, 
558 @5%c lb. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, 6.97@7.04; July 7.00@7.03; Sept. 
7.07@7.08; Oct., 7.07@7.09; Dec. 7.10@ 
7.12; 100 lots; closing firm. 


Tallow 
New York extra tallow was quoted at 
4%c lb. 
Stearine 
Stearine was quoted 6c lb. 


Friday's Lard Markets 


New York, May 3, 1940.—Prices are 
for export. Lard, prime western, 6.85@ 
6.95c; middle western, 6.80@6.90c; city, 
633 @65gc; refined continent, 6% @7%c; 
South American, 6%@7%c; Brazil 
kegs, 74@7%c; shortening, 9c. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 27, 1940, were 5,631,- 
000 lbs.; previous week 6,043,000 lbs.; 
same week last year, 4,228,000 lbs. Jan. 
1 to date, 94,300,000 lbs., same period 
last year, 88,710,000 lbs. 

Shipments of hides from Chicago for 
week ended April 27, 1940, were 4,758,- 
000 lbs.; previous week 4,380,000 lbs.; 
same week last year 5,032,000 lbs.; Jan. 
1 to date, 94,300,000 lbs.; same period 
last year, 73,060,000 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended April 27, 1940, were: 
Week Previous Same 
Apr. 27 week week ‘39 
Cured meats, lbs.18,526,000 17,065,000 13,971,000 


Fresh meats, Ibs.61,516,000 58,248,000 47,086,000 
BGG, D. saweas 3,871,000 3,982,000 3,494,000 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended May 2, totaled 1,006,- 
580 lbs. of lard and 3,339,320 lbs. of 
bacon. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago for the 
week ended May 3, 1940, with compari- 


sons: 
PACKER HIDES 


Week ended Prev. Cor. week, 
May 3 week 1 
Hvy. nat. strs. @12% @i13 @10 
Hvy. Tex. 

ME Ghee @12% @13ax @10 
Hvy. butt brnd’d 

eT @12% @13ax @10 
Hvy. Col. strs. @l2z @12%ax @ 9% 
Ex-light Tex. 

. ee @13%n @13% @ 9% 
Brnd’d cows.. @12% 138 @13% @ 9% 
Hvy. nat. cows @12% @12% @ 9% 
Lt. nat. cows.13 @138% 18%@13% @10 
Nat. bulls.. @ 9% @ 9% @ 7% 
Brna’d bulls. @ 8% @ 8% @ 6% 
Calfskins .. 121% 2@28% 2134%4@28% 164%@18 
Kips, nat..... @22% @22% @l4 
Kips, ov-wt. @21 @21% 13 
Kips, brnd’d.. @19 @19 @11% 
Slunks, reg... @1.10 1.05@1.10n @s0 
Slunks, hbris...55 @60 55 @ 35 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts..12 @12% 12 12% 8%@ 9% 
Branded ..... 11%@12 11% @12 8% @ 8% 
Nat. bulls.... 8%4@ 9 84@ 8% 6 
Brnd’d bulls... 8 @ 8% 7%@ 8 ¢ 5 
Calfskins ....20 @24 19 @24 13% @15% 
eae 19% @20n @2 11% @12n 
Slunks, reg..95 @1.00n @95n 70 Tn 
Slunks, hrls.. @50n @50n 30n 
COUNTRY HIDES 
Hvy. steers... @ 9%n @9% 6%@ 6% 
Hvy. cows.... @ 94n @ 9% 6% 6% 
OS PPS 11 @11% nvee 8 8%, 
Extremes .... @l4ax bt 10 10% 
aE oo. @ 6% @ 6% 5%@ 5%, 
Calfskins .... @16% ei 10 @10% 
Kipskins ..... @1é6 @10n 
Horsehides ...4.60@5.25 4.609535 2.70@3.40 
SHEEPSKINS 
Pkr. shearlgs. @1.35 1.30@1.35 7) @T5 
Dry pelts....14%@16n 14 @lin 12 @12%; 


NEW YORK HIDE FUTURES 


Saturday, Apr. 27.— Close: June 
13.70; Sept. 13.97; Dec. 14.22@14.24; 
Mar. 14.46 b; 91 lots; 4@7 lower. 

Monday, Apr. 29.—Close: June 13.86; 
Sept. 14.18@14.15; Dec. 14.37@14.40; 
Mar. 14.61 n; 35 lots; 15@16 higher. 

Tuesday, Apr. 30.—Close: June 
13.72; Sept. 14.00; Dec. 14.26@14.27; 
Mar. 14.52 n; 118 lots; 9@14 lower. 

Wednesday, May 1.—Close: June 
13.52; Sept. 18.78; Dec. 14.05; Mar. 
14.27@14.30; 213 lots; 20@25 lower. 

Thursday, May 2.—Close: June 13.47; 
Sept. 13.78; Dec. 14.02@14.07; Mar. 
14.27 b; 183 lots; unchanged to 5 
lower. 

Friday, May 3.—Close: June 13.49; 
Sept. 13.75@13.77; Dec. 14.04@14.05; 
Mar. 14.28 n; 218 sales; 2 higher to 3 
lower. 


STOCKS AT SEVEN MARKETS 


Lard stocks at seven markets rose to 
209,506,914 lbs. on April 30 compared 
with 203,523,733 lbs. on March 31, an 
increase of about 6 million lbs. for the 
month. There was a decrease of about 
11 million lbs. in meat stocks during 
April, occurring principally in S. P. 
holdings. Stores of S. P. bellies, D. S. 
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bellies and S. P. picnics declined during 
April. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
April 30, 1940, with comparisons, as 
especially compiled by THE NATIONAL 
PROVISIONER: 


Apr. 30, Mar. 31, Apr. 30, 
1940, Ibs. 1940, lbs. 1939, lbs. 
Total S. P. 
meats ....... 149,001,522 157,763,466 118,511,155 
Total D. 8. 
meats ....... 36,257,361 37,591,941 31,827,662 


Other cut meats. 25,680,986 26,527,314 17,578,817 
Total all meats. 210,939,869 221,882,721 167,917,634 
78, 4 


P.. DB BaeG.ccces 190,503,014 180,581,378 887,494 
Other lard...... 19,003,900 22,942,355 12,004,831 
Total lard......209,506,914 203,523,733 90,892,325 
8S. P. regular 

eae 18,303,975 18,550,234 13,003,428 
S. P. skinned 

Se abenones 59,584,460 60,023,192 46,106,238 


.. 56,811,688 61,559,223 
-+ 14,236,399 17,512,817 

«+++ 25,904,563 27,776,770 20,900,877 
fat backs. 9,777,798 9,201,171 10,059,785 








NATIONAL RESTAURANT WEEK 


Food-loving America will be encour- 
aged to “dine out” more frequently dur- 
ing National Restaurant Week, spon- 
sored by the National Restatrant Asso- 
ciation, which will be held from May 6 
to 12. Promotion of the event will be 
carried on by means of special posters, 
streamers and similar material, in addi- 
tion to newspaper advertising and spot 
announcements on many of the national 
radio programs sponsored by food con- 
cerns. Local restaurant groups will 
compete in staging the most successful 
restaurant week promotions. 


APRIL MEAT REVIEW 


Increased consumer demand for all 
classes of meat, followed by improved 
prices for all classes of livestock, are 
features of the recent and current live- 
stock and meat trade, according to a 
review issued this week by the Institute 
of American Meat Packers. 


As a result of improved consumer de- 
mand for the available supply of meat, 
wholesale prices of pork, beef, veal, and 
lamb advanced somewhat during April. 

Livestock prices also advanced dur- 
ing this period. The increase in hog 
prices was especially marked as a result 
of reduced marketings. Hog prices de- 
clined somewhat, however, toward the 
close of the month as marketings ex- 
panded. Prices of other classes of live- 
stock declined as the month closed. 


Marketings of each class of livestock 
during April were somewhat greater 
than the average number marketed dur- 
ing the same month a year ago, and, 
with the exception of hogs, marketings 
also were greater than the average 
number marketed during the five-year 
period, 1929-33, according to estimates 
by the Institute. 

In advance of official figures, the In- 
stitute estimates that production of 
pork during April was about 17 per 
cent greater than during the same 
period a year ago, although somewhat 
smaller than production in March, 1940. 
Production of beef apparently was 
about 15 per cent greater. There was 
also a slight increase in production of 


veal and lamb. Aggregate production of 
all meat is estimated to have been from 
15 to 20 per cent greater during Apri] 
this year than in April a year ago, 
Lard production also increased substan. 
tially during the month. 


CANADIAN BACON PLANS 

MONTREAL—J. G. Taggart, chair. 
man of the Canadian Bacon Board, 
stated last week that the board was 
considering what action could be taken 
in regard to the sharp decline in hog 
prices. 

The chairman said he believes the 
British government plans to re-intro- 
duce restrictive rationing of bacon. 
Basic reason for the hog price decline 
is that Canada still has more hogs com- 
ing to market and larger bacon supplies 
than the British contract will absorb. 

Mr. Taggart said that he understood 
tht British government’s reasons for not 
increasing its purchases of Canadian 
bacon at this time are: 

1.—Britain has large quantities of 
bacon in store. 

2.—British and Irish bacon produc- 
tion is increasing. 

3.—Bacon from Holland is being sold 
to Britain at an estimated landed cost 
of 95s a ewt., whereas the landed cost 
of Canadian bacon is more than 102s, 

4.—The British Government intends 
to re-introduce restrictive rationing of 
bacon. 





ONE MANUFACTURING STANDARD 
INSURES YOUR VALVES AND FITTINGS 


THERE’S only one way of doing things in the York shops. 
Whether York builds an 800 ton compressor or a valve. the 
job must be done right. Hence, it is mighty important if 
your fine York refrigerating and air conditioning machinery 
is to give uninterrupted service and long life that every 


detail of installation is as sound and trustworthy as the 


major units. 


When you install genuine York valves and York fittings 
you have the comfortable assurance that they have been 
factory tested, as illustrated at right, under conditions far 
more severe than your service will ever impose. And you 
can get what you need quickly for complete stocks are main- 
tained at each York Headquarters Branch. 


Look for the York trade-mark in the classified section of 


your telephone book. 


York Ice Machinery Corporation, York, Pennsylvania. 


refrigeration 
air conditioning 
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ork Headquarters for Mechanical 
Cooling since 1885 
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CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago on April 30: 


Apr. 30, Mar. 31, Apr. 30, 
1940 1940 1939 

All barreled P re 

pork ..--+-+-+-+. 10,655 11,274 12,647 
p. 8. lard, oo 

oy — ....110,789,515 99,825,987 36,903,444 
P lard, Fo 

9 4 a... 54,609,712 55,264,738 10,481,978 
p. S. lard, made 

poerinse, to 


Oct. 1, °39..... 7,477,416 7,580,271 19,241,244 
Other lard....... 6,285,336 7,175,696 4,948,376 

Total lard..... 179,161,979 169,846,692 71,575,042 
D. S. cl. bellies, 


mtract ....«. 4,215,288 5,067,689) 
D'S. el bellies, 7,154,621 
other ...cccece 5,349,004 5,369,910 
Total D. S. 2 
el. bellies... 9,564,382 10,437,599 
D. 8S. rib —, 
de since 
Oct. 1, °30..... 952,305 1,114,399 494,200 , 
D. S. sh. fat 7 
backs, Ibs..... 3,090,055 2,824,332 2,780,967 
§. P. hams, Ibs.. 8,210,424 8,959,583 5,434,198 
s. P. skinned Le 
hams, Ibs...... 30,051,314 30,516,825 22,820,406 
S. P. bellies, lbs. 26,307,075 27,842,318 20,648,494 
§. P. pienics.... 
S. P. Boston 7,956,551 9,605,743 5,404,387 
shoulders, Ibs.. 


Other cuts of 


meats, Ibs..... 8,291,859 9,613,019 8,325,467 


94,423,965 100,913,818 73,062,740 


NEW SWIFT SAUSAGE PACKAGE 


Colorful in bright red plaid with blue 
lettering on a white background, a spe- 
cial package has been devised by Swift 
& Company for the recently developed 
dinner-size Brookfield pure pork sau- 
sage—the sausage with skins tendered 
with the juice of fresh pineapples. 

National use of the new package be- 
gan late in April, according to L. O. 
Alkire, head of the company’s general 
sausage department. National distribu- 
tion of the dinner-size sausage started 
last February with advertising in 
magazines, newspapers and radio. 


FLASHES ON SUPPLIERS 


CELLULOID CORP.—Celluloid Corp., 
founder of the plastics industry, an- 
nounces removal of its New York City 
headquarters to 180 Madison ave. at 
34th st. In addition to sales and credit 
offices, the new quarters include a show- 
room portraying developments in plas- 
tices over a period of 70 years. The 
company points out that its original 
product, celluloid, is now being gen- 
erally replaced by Lumarith, the cellu- 
lose acetate plastic. Lumarith Protect- 
oid, the company’s transparent packag- 
ing material, is produced from the 
same basic materials. 

AFRAL CORP.—Afral Corp. an- 
nounces the appointment of R. W. Mor- 
ris as field supervisor for all territories 
east of the Rocky Mountains. The Chi- 
cago district and vicinity have been 
placed under direction of Charles Nich- 
ols, who “won his spurs” in the curing 
and seasoning field early in his career. 
Headquartering in St. Louis, 
“Bernie” Roehm will service Missouri, 
Kansas, Illinois, Indiana and Iowa for 
Afral. The latter’s experience in this 
field has been gained both in this coun- 


The National Provisioner—May 4, 1940 


Mo., | 





try and abroad. Afral’s products and 
services are being capably handled in 
the South by Stewart & Co., New Or- 
leans, under direction of C. Stewart. A 
new addition to the organization is R. K. 
Kurze, who has been appointed general 
manager. Formerly vice president of 
the St. Louis Coffee and Spice Mills, 
catering largely to the sausage manu- 
facturing industry, Mr. Kurze has been 
active in cutting shrink in curing. 


CHECKING SAUSAGE COSTS 


What profit do you make on franks? 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book, will 
tell you how to find out. 


MARCH MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in March, 1940: 


otal Per 
consumption, capita, 
Ibs. Ibs. 
BEEF AND VEAL 
Mare, IDED. os cscecseseee 425,391,000 3.23 
Maren, 1060......cccccoee 450,188,000 3.44 
PORK (INC. LARD) 
ee 650,010,000 4.93 
a SS ere 550,289,000 4.20 
LAMB AND MUTTON 
Lk, Mh eee 54,871,000 -42 
| rr 63,777,000 -49 
TOTAL 
oe «Pee 1,130,272,000 8.58 
| er 1,064, 254,000 8.13 
LARD 
SEATED, BO siiicsces 96,169,000 73 
Marek, WED... ..ccesece 73,314,000 56 
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TOLEDO SCALES 


NO SPRINGS (%) HONEST WEIGHT 
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New Packaging Processes 


of Interest to Meat Industry 


EW processes in packaging, re- 
N viewed at the recent tenth an- 

nual packaging show by A. Q. 
Maisel, editor of Modern Packaging, and 
D. S. Hopping, director of sales for the 
packaging division of Celluloid Corp., 
included two developments of interest 
to meat packers. These were the stero- 
vac and cry-o-vac processes. 

Stero-vac is a new canning process 
which affords a very high degree of 
flavor preservation and permits proces- 
sing on a 30-second cycle. In certain 
fields, it is said to offer substantial pos- 
sibilities for more economical production 
and improvement of product. 


Can Has Valve 


Top of stero-vac can contains a metal 
and rubber structure whieh forms a 
valve. Inside the valve is a metal disc 
with scalloped edges, permitting free 
passage of steam. After steam has been 
injected into the can for 30 seconds, the 
valve is sealed by a crimping device 
which firmly presses the dise against 
the rubber sealing compound. 

Specially constructed rotary ma- 
chines carry out the cooking and sterili- 
zation process. An optional vacuum 





cycle is available for certain types of 
food. The complete cycle of rotation, 
which offers the packer the basic ad- 
vantages and economies of continuous 
processing, can be synchronized with 
can filling and capping equipment on 
one hand, and with case sealing on the 
other. 


The cry-o-vac process represents an 
attempt to achieve an air-tight, mois- 
ture-proof and moisture vapor-proof 
package for the quick freezing indus- 
try. Previous packages for quick frozen 
foods were made from sheet material, 
heat sealed to form a suitable moisture- 
tight enclosure. 


Working on the assumption that 
seams are a potential weak point, the 
inventors of this process sought to de- 
velop a seamless package in the form of 
a latex rubber sac which could be 
vacuumized and sealed at the mouth to 
reduce dehydration. As supplied to the 
food packer, the cry-o-vac bag is sub- 
stantially smaller than the object it will 
enclose. When not distended, the sac is 
opaque and of a typical amber rubber 
color. 

In use, the wide mouth of the sac is 
stretched over vacuumizing can, which 





—— 








POSITIVE 
REFRIGERATION 
PROTECTION 
FOR YOUR 
MEAT 
SHIPMENTS 


Wand 7 Reasons Why! 


1 SPRAY NOZZLES. . of bronze, self 

® cleaning type. No coils or fins to defrost 

—no loss of efficiency through frost insula- 

tion—no impeded air flow. 

2 CLUTCH FOR EASY STARTING . . 
® disconnects mechanism from motor. 

3 BALL AND ROLLER BEARINGS 
® THROUGHOUT . . minimum wear, 

minimum attention, minimum friction loss. 

4 HEAVY DUTY PUMP. . bronze fitted, 
® self priming, roller bearing equipped, 

cushiieaal tenn sealed at factory and re- 

quires no attention. 


3 EXTRA CAPACITY FAN... 8” double 
= Squirrel Cage type, completely recircu- 
— air in 24-ft. trailer every 60 seconds or 
ess. 


6 DEPENDABLE ENGINE. . 1H. P., 4 
® cycle, standard make, fitted with special 
clutch. Plenty of reserve power. 


7 SMALL FLOOR SPACE YET AMPLE 
® ICE CAPACITY . . needs only 16’x42” 
—chamber of copper bearing steel, hot dipped 
galvanized after fabrication, holds 600 Ibs. 


of ice. 


WRITE FOR COMPLETE FACTS 


DROMGOLD and GLENN 
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1420 McCormick Bldg. 
Chicago, Ill. 








PREM OFFERED NATIONALLY 


Swift & Company’s new sugar-cured, all 
pork product, Prem, has completed distribu. 
tion tests and is now being sold on a na. 
tional scale. Back of 12-0z. container carries 

illustrations and Martha Logan recipes. 


draws sac within when air is exhausted, 
The vacuum draws the bag downward 
until it lines the walls of vacuum can, 
Once stretched in this manner, bag re- 
tains its enlarged size until heat is ap- 
plied at a later stage in the process, 
The fowl or other food to be packed is 
placed in the distended sac and product 
and sac are removed as a unit, the sac 
having become transparent in stretch- 
ing. 

Bag is then brought to vacuumizing 
nozzle which exhausts air from within 
the container, and mouth is clasped by 
heat-sealing nozzle. Immersion in warm 
water removes any remaining wrinkles, 
causing bag to shrink tightly around 
object. The process may be applied to 
packaging very large and irregularly 
shaped cuts of meat, or even an entire 
carcass. In the latter case, an electri- 
cally heated air blast is used to shrink 
the sac around the carcass. 


| §.S.S. MEETING FOR SALESMEN 





A midwestern sausage manufacturer 
reports an innovation in conducting 
meetings for his 100 driver-salesmen 
which has shown material results in 
reducing traffic accidents. 

Evening meetings are held each 
month for the specific purpose of dis- 
cussing Sales, Safety and Secrets. Each 
meeting lasts about one and one-half 
hours. The first half-hour is devoted 
to bread-and-butter discussions of gen- 
eral interest. 

The second 30-minute session is a 
review of accidents and near-accidents 
and methods of accident prevention. 
The final period is largely in the nature 
of a good-of-the-order session in which 
pet peeves, suggestions, a short film 
skit or some surprise stunt are intro 
duced. Refreshments close the meetings. 

Since the program was started about 
a year ago the fleet has operated 1,750,- 
000 miles with an accident frequency 
ratio of less than 1.5 compared with 
a rate of 3.49 during, the same period @ 
year earlier. 
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YOUR GRACIOUS HOST 
FROM COAST TO COAST 


eview Biltmore 
A.S.KIRKEBY, Manoging Director” 


KIRKEBY 
HOTELS 
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Meat Board Sees Rise 
of Interest in Lard 


RISING tide of interest in lard in 

recent months gives every indica- 
tion of paving the way for a greater 
use of lard in American kitchens and, 
in the long run, should prove of direct 
benefit to the nation’s livestock and 
meat industry, according to the National 
Live Stock and Meat Board. 

On every hand, the Board declares, 
there is evidence that people are giv- 
ing more attention to lard. This is in- 
dicated by the flood of requests for 
information about lard, for lard litera- 
ture, and other material being received 
daily. Retail meat dealers and meat 
packing companies are making use of 
iard posters and other display material 
to help push lard sales. County agri- 
cultural agents are using lard recipe 
folders and other helps in community 
projects, 4-H club meetings and in 
other ways. 

Home demonstration agents are 
stressing the importance of lard in 
their women’s meetings and on achieve- 
ment day programs. Food shows in 
which prizes are awarded for the best 
cakes made with lard are being held. 
Animal husbandry departments of col- 
leges and universities, in addition to 
using lard literature, are asking for lard 
radio talks for presentation. 


Putting Lard in Spotlight 


The National Swine Growers’ Asso- 
ciation, the American Pork Producers, 
Associated, state swine growers asso- 
ciations, swine record associations, 
swine publications, market papers, meat 
trade publications, and the farm press 
are all playing an important part in 
putting lard in the spotlight. 

Tremendous interest has been aroused 
in lard week programs such as those 
staged recently in Austin, Minn., 
Springfield, Il., and Champaign, IIl., 
according to the Board, and as a result, 
similar lard events are being planned 
in other cities. Lard cooking schools 
are being sponsored by extension work- 
ers and commercial concerns in various 
communities of the Corn Belt. 


The Board stresses the fact that the 
present lard situation justifies all pos- 
sible effort to stimulate a greater use 
of the product. With heavy hog mar- 
ketings in recent months, lard has been 
piling up in storage, while lard exports 
have been dwindling. During the past 
few years, only about 9 per cent of the 
lard produced in this country has been 
exported, as compared with 37 per 
cent of the annual output in preceding 
years. 


LIVER PRODUCTS 


In Volume 3 of THE NATIONAL PRO- 
VISIONER’s packers’ encyclopedia, “Sau- 
sage and Meat Specialties,” tested and 
proved formulas for the manufacture of 
liver products are presented. 











MONTGOMERY 


“CROSS-OVER” BRIDGES 


Wherever packers have installed 
MontTcomeEry “‘Cross-OveER”’ 
BripcEs, they have saved valuable 
minutes formerly wasted in traffic 
tie-ups between loading docks over 
railway tracks. 

At the same time, MONTGOMERY 
*“Cross-OVER” BRIDGES, operating 
automatically, add to plant safety. 
There is no need for employees to 
venture on tracks. Hand operated 
windlasses and cumbersome draw- 
bridges are eliminated. Injuries 
caused by broken cables and faulty 
mechanism are greatly reduced. 

It takes less than a minute to 
lower a MonTGoMERY “‘CRross- 
Over” BripceE after a freight car 
leaves the dock. The bridge can be 
lifted in an equally short time. 
Write for folder giving complete details! 






Manufacturers of all types of 
Industrial Elevators 


HOME OFFICE AND FACTORY 
MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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Personalities and Events 
(Continued from page 25.) 


Okla., has been purchased by T. W. 
Montgomery, formerly of the Wickham 
Packing Co., Sapulpa, Okla., Leonard 
Jackson and F. L. Gifford. The men are 
operating the company as a partnership. 


Inventories of Burns & Co., Litd., 
Canadian meat packers, which were 
shown at $4,794,091 at close of the last 
fiscal year, have been materially re- 
duced, John Burns, president, stated at 
the annual stockholders’ meeting. He 
explained that most of the inventory 
represented goods exported on consign- 
ment which have since been paid for. 


Sixty-five students of home economics 
at Oregon State College reeently were 
shown through the North Portland, Ore., 
plant of Swift & Company. Many 
schools in the Northwest are reported 
to be including such visits in their regu- 
lar courses. 


C. H. Romeiser, provision department, 
Wilson & Co., Chicago, returned this 
week after spending a week in Boston, 
New York and Philadelphia.. 


The D. E. Nebergall Meat Co., Albany, 
Ore., has completed a four-story addi- 
tion to its modern packing plant. 


Vernon Packing Co., Vernon, Texas, 
is building an addition to its plant and 
will adopt government inspection. Fay 
Eggleston, president of the company, 
has entrusted architectural supervision 
to Carl F. Schloemann of St. Louis. 


Construction is under way on altera- 


tions and additions to the plant of 
Wilsil, Limited, Montreal, Canada, at an 
estimated cost of about $21,000. A new 
cold storage plant is included in the 
program. 


Carstens Packing Co. is planning to 
construct a new abattoir and canning 
unit at its Spokane, Wash. plant, ac- 
cording to H. A. Mady, president. It is 
reported that 25,000 pieces of a new 
type glazed tile will be used in the new 
canning unit. With this unit and other 
improvements, it will be the only meat 
products canning plant of its kind on 
the West coast, according to Mr. Mady. 


Schlesser Bros. Packing Co., Kenton, 
Ore., is constructing new, up-to-date 
livestock holding pens adjacent to its 
plant. 


MARCH MARGARINE TAX 


Taxes paid on oleomargarine during 
March, 1940 and 1939, according to the 
report of the U. S. Bureau of Internal 
Revenue, were as follows: 


1940 1939 
eer $69,261.22 $72,204.05 
ee 16,635.51 10,601.72 

SE aa aidncnk eeraseanl $79,896.73 $82,805.77 


Quantity of product on which tax was 
paid during March, 1940, totaled 28,468 
lbs. of colored margarine and 26,565,368 
Ibs. of uncolored; during March, 1939, 
tax was paid on 29,434 Ibs. of colored 
and on 27,698,420 Ibs. of uncolored 
margarine. 





JOURDAN’S patented circulating, percolating 


cooking action guarantees exclusive results! 





Manufactured under Patents: No. 1,690,449 
(Nov. 6, 1928), No. 1,921,231 (Aug. 8, 1933). 


Other Pats. Pend. 


The new JOURDAN PRO- 
CESS COOKER delivers a 
superior product in every re- 
spect, operates with greater 
economy, offers substantial 
savings in shrink and speeds 
up production! The JOURDAN 
incorporates the most modern, 
up-to-the-minute sausage 
cooking methods known to the 
industry, at no extra cost! 
Sausage is cooked and color- 
ed in a single automatic oper- 
ation without handling! The 
JOURDAN delivers clean, 
attractive, uniform products 
always! Protect your sausage 
investment by switching now 
from the obsolete steam box 
or cooking vat to the modern 
JOURDAN Process Cooker. 
Inquiries invited, no obligation. 





JOURDAN PROCESS COOKER CO. 


814-832 West 20th Street 


Chicago, Illinois 


Western Office: 3223 San Leandro y Ee Oakland, California 








New Trade Literature 


Refrigeration Units (NL 750)—A set 
of four, four-to-eight page folders pic. 
turing, describing, and giving ful] 
specifications on refrigeration com- 
pressors, units of from 75 to 125 hp, 
steam-jet vacuum units, and low- 
pressure units. These folders are full of 
information.—Worthington Pump and 
Machinery Corp. 

Packaging Ideas (NL 742).—“Close- 
ups of Successful Corrugated Boxes,” 
a portfolio of outstanding packages, 
Each package handled as a specific case 
study with full description of type, size, 
design, and use accompanying a two or 
three-color illustration. Each example 
is on a separate full page insert, inserts 
fitting into pockets of the portfolio— 
Hinde & Dauch Paper Co. 

Centrifugal Pumps (NL 7438).—A 
four-page folder illustrating and de- 
scribing monobloc centrifugal pumps. 
Gives full specifications—Worthington 
Pump and Machinery Corp. 

Cold Storage Insulation (NL 749).— 
A comprehensive 16-page manual on use 
of insulating “wool” in construction or 
remodeling of all types of buildings, 
Cross sectional drawings show 14 meth- 
ods of installation, tables supply in- 
sulating value of various materials, and 
the method of figuring heat loss is ex- 
plained. Uses and advantages of 
shredded wood bark, or “wool,” are dis- 
cussed.—Pacific Lumber Co. 


Squirrel Cage Motors (NL 753)— 
Polyphase, squirrel cage motors, of the 
sleeve and ball bearing types in sizes 
up to 150 h.p. are described in a four- 
page folder which shows the tests to 
which these motors are subjected before 
leaving the factory.——Howell Electric 
Motors Co. 

“Vv” Belt Drive Blower (NL 760).— 
Developed to meet a specific need for a 
combined unit, the “V” belt drive unit 
is described as adapted to installations 
where a direct-connected blower is not 
desired. Units are available in wheel 
diameters ranging from 12% to 26 in. 
—Autovent Fan and Blower Co. 

Ice Breaker Machines (NL 1761).— 
Twelve-page illustrated bulletin pre- 
sents ice breaking machines of various 
types and sizes, ranging from small 
hand models to large plant machines. 
Specifications are given for each ma- 
chine. —Gifford-Wood Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(5-4-407 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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. Designed to SAVE MONEY 

all 

. FOR PACKERS! 

Ay 

of This MET*L*» WOOD Body is structur- 

ad ally stronger, lighter in weight, is 

os built to give uniformly high efficiency 

” throughout its long life. Unique con- 

8. struction permits increased payloads 

“i without increasing total loaded truck 

r weight, cuts truck operating costs, 

le gives longer body life. Write for 

. details! 

7 ; ; Silvercel Insulation, applied by exclusive Met»L* Wood 

A ° a ait ng refrigerated neem, gives wnnoned efficiency, Insulating efficiency is 

: 6 Mite ets tne Cites uniform throughout life of truck—never de- 

n Wood teriorates due to moisture infiltration. Gives 
full efficiency of equivalent thickness of cork, 

‘ @ Body faced with genuine pan- with substantial savings in weight 

: els combining the protection g ait 

: of metal, the extra insulation 

" of wood backing, and struc- 

tural advantages of both ma- 

= MET-L-WOOD CORP 

f e Send today for complete par- ” 


ticulars. 6755 W. 65th St., Chicago, Illinois 








You Can’t Sell Shrinkage 
.. BUT YOU CAN REDUCE IT 


with “ 


* UNIT 
COOLERS 


One of the most valuable services which Buffalo Unit Coolers are 
rendering to meat packers in their cold storage rooms is the re- 
duction of shrinkage to an absolute minimum. Tests have been 
made indicating that this advantage alone often justifies the cost 
of changing your refrigeration system from the more obsolete 
brine pipe arrangement to the modern Buffalo Unit Cooler method. 





If you are interested in reducing your shrinkage and maintaining 
the right humidity and temperatures in your cold storage rooms, 
write today for complete information on Buffalo Industrial Unit 


Coolers. 
BUFFALO FORGE COMPANY 
468 Broadway Buffalo, N. Y. 


Branch Engineering Offices in Principal Cities 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
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Proper Laundering Prolongs 


Life of Plant Work Clothes 


By T. J. MANNING* 


HE high cost of replacing em- 

ployes’ uniforms and work gar- 

ments, frocks, towels, shroud 
cloths and other fabrics is an annoyance 
to packers. Despite care in purchas- 
ing garments of 
good materials and 
workmanship, their 
useful life is not as 
long as many pack- 
ers think may rea- 
sonably be expect- 
ed. More care on 
the part of em- 
ployes to prevent 
garment damage— 
a subject beyond 
the scope of this 
article— would be 
helpful in prolong- 
ing garment life, 
and, in view of the 
fact that many 
complaints come from packers who op- 
erate plant laundries, it may be sus- 
pected that methods in this latter de- 
partment are responsible for much of 
the fabric damage. 

We who have occasion to get into 
many meat plant laundries know that 
the processing methods used leave much 
to be desired in many instances. Care- 
less management and incorrect formu- 
lae result in large preventable losses. 
Too many meat plant laundries are 
operated without sufficient knowledge 
of the requirements to turn out clean 
product without damage. The fault, of 
course, is the packer’s because he does 
not see to it that those in charge of the 
department are properly instructed. 





T. J. MANNING 


Causes of Garment Damage 


Normal usage is not the important 
wear and deterioration factor, despite 
generally held opinions to the contrary. 
Hypochlorite and alkalies at high tem- 
peratures will weaken fabrics. These 
chemicals are useful in laundry work, 
but they must be used with discretion 
and an appreciation of their effect on 
fabrics under all conditions. The char- 
acter of the fabric and the substances 
and materials with which they are soiled 
largely determine the treatment that 
must be applied to return garments to 
their original white, fresh conditions 
without damage. There are numerous 
meat plant laundries in which all gar- 
ments and fabrics are given the same 
treatment. Under such conditions, of 
course, all materials are subjected to 
that washing formula required to prop- 
erly launder the dirtiest articles. Each 
batch of laundry should be sorted into 
lots and individual treatment prescribed 
for each lot. In some meat plant laun- 





*Consultant on packinghouse and industrial 
cleaning problems. 
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dries there is not even a thermometer 
to measure the temperature of the 
water. 

The “break” is one of the most im- 
portant steps in the laundering opera- 
tion, but it is considered to be nothing 
more than a cold water rinse in many 
packinghouse laundries. The packer 
gives much thought to the purchase of 
garments and textiles used in his plant. 
Purchasing procedure and policy are im- 
portant, but it is just as necessary to 
preserve the garments. In the “break,” 
the first step in the washing formula, 
albumens, proteins and grease are either 
removed or put in condition to be re- 
moved in subsequent operations. If the 
“break” is not done properly these ma- 
terials are coagulated or “set” in the 
fabric and cannot be subsequently re- 
moved; such goods have a gray color. 
Hypochlorite (bleach) in an excessive 
amount is then required to obtain the 
desired color. A harsh feel, evidence of 
fiber deterioration, results. 


Temperature of the "Break" 


A cold “break” is frequently used in 
meat plant laundries. The temperature 
of the water in this first operation 
should be from 70 to 100 degs. F. It 
should never exceed 100 degs., however. 
The washer should be about one-half 
full of water and should be operated 
from 5 to 10 minutes. These conditions 
are essential for proper results on meat 
plant garments. 

Subsequent operations are determined 
by the nature of the garments and their 
condition. In some of these operations 
detergents are required. The manner in 
which they are used and the quantity 
required are governed by the conditions, 
including the condition of the garments 
and the amount and character of the 
foreign matter to be removed. 


Washing fabrics impregnated with 
the substances which soil meat plant 
garments is an exacting operation if 
damage to the materials is to be pre- 
vented and the strength of the fabrics 
preserved. In other words, good judg- 
ment and an understanding of the ef- 
fects of the various times, temperatures, 
detergents and reagents used are re- 
quired. Careful training of the wash- 
man is therefore important. 


Packers sometimes seek the advice of 
commercial laundrymen in an effort to 
solve their laundry problems and the 
results are seldom satisfactory. The 
commercial laundryowner is not inter- 
ested in seeing the packinghouse laun- 
dry turn out satisfactory work. 


EDITOR’S NOTE.—In articles which 
will appear in THE NATIONAL PRo- 
VISIONER from time to time further in- 
formation will be given on meat plant 
laundry methods and on other packing- 
house cleaning problems. 





Visking Campaign Brings 
Rise in Cold Cut Sales 











ROGRESSIVE packers report aq 

large increase in sales of cold cuts te 
retailers following the announcement of 
its big national advertising campaign, 
says the Visking Corp. The campaign 
features nine popular prepared, ready- 
to-serve meats. These are cooked salami, 
boneless smoked ham, boiled ham, 
Canadian style bacon, skinless frank- 
furts, pressed ham, meat loaf, bologna 
and cottage butts. 

The Visking full page, full color ad- 
vertisement in the May 6 issue of Life 
magazine carried a sales message on 
these nine meat items to more than 
19,000,000 people in the United States, 
It urged housewives to ask for these 
products by their favorite brand name 
and to be sure they get what they ask 
for by looking for the packer’s brand 
name on the Visking casing. 

The advertising is being carried to 
the point of sale through newspaper 
tie-in advertisements, radio commercials 
and attractive displays furnished to the 
dealers. 

Packers, eager to cash in on this cam- 
paign, are reported to have broadened 
production to include all nine of the 
products being featured and put in 
clear, sparkling casings which carry 
their brand*name. Retailers who for- 
merly carried only a few of the cold 
cut items are also reported to be plac- 
ing orders for all nine products to take 
advantage of the consumer demand cre- 
ated by the national advertising and 
local publicity. 


One Dealer's Experience 


Meanwhile, proof of the effectiveness 
of the nine-product plan has been 
demonstrated by a medium size retailer 
in an Ohio town. His store is in an 
average-to-fair neighborhood, part 
white collar and part rooming house 
trade. His average traffic is about 145 
customers a day, with 175 on Saturday. 
His sausage and lunch meat volume ran 
around 175 lbs. a week. 

This dealer put in the nine-product 
plan display material to see if it would 
help his business. Although he had only 
seven of the nine items featured, he used 
ribbons from the display to those seven 
special products. 

The display was placed in the middle 
of his 10-ft. case and the seven sausage 
items were arranged along the glass 
line. Nine-product price tags were 
placed on each of the items. This dis- 
play remained in use for one week and 
an accurate check was kept on sales of 
the seven products featured. Records 
for the preceding week gave the com- 
parison. Here are the results: 

The dealer had an average sales in- 
crease of 45 per cent on the featured 
products. He obtained, business on two 
items never carried before. There were 
no price reductions to stimulate inter- 
est in the products offered. 
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temperatures! Modern design, stronger 
construction and built-in economy of 
these popular trucks fits them particularly 
for the rigid requirements of the Meat 
Packing Industry. Highly efficient opera- 
tion and more ton-miles per dollar answer 
the demands of every Meat Packer... . 
WARNSMAN offers safer, more depend- 


Low Temperatures, Lower Delivery Costs —siic service; daiver pevshable food 


while fresh regardless of outside tempera- 

° e ° tures. Better service will save you money, 
with WAR N \\ MAN Refrigerator Bodies boost your profits! Write today for com- 
plete details of this modern refrigerator 


WARNSMAN mechanically refrigerated truck body; a WARNSMAN will pay you 


bodies are dry, sanitary, maintain uniformly low dividends! 
THE WARNSMAN-FORTNEY BODY COMPANY 
4413 TRAIN AVENUE Transport Refrigeration Engineers CLEVELAND, OHIO 














SAUSAGE PROBLEMS? 


Here’s Your Answer! 
“SAUSAGE and MEAT SPECIALTIES” 





The first book of its kind on these important 
subjects. Sausage manufac- 
turers and sausagemakers 
are applying it to their daily 
operations, and prominent 
educators in agricultural col- 
leges have adopted it as a 
text book. Modern authentic 
sausage practices, tested 
and proven sausage formu- 
las, recommendations for 
manufacturing and oper- 
ating procedure and plant 
layout suggestions highlight 
the subjects covered in this Solvay Nitrite of Soda is 

outstanding volume. Order a U. S. P. grade product. 

your copy today ... price $5.00, postpaid. SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 


THE NATIONAL PROVISIONER Boston Charlotte | Chicago Cincinnati 


. ae Philadelphia Paes. tee 
407 S. Dearborn St., Chicago, Illinois 
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READY NOW IN PERMANENT FORM! 


The First Thirty-Seven Lessons in 
THE NATIONAL PROVISIONER’S 


Almost simultaneously with the appearance of the first article 
under the general head of "The National Provisioner’s School 
of Refrigeration” in July, 1938, letters of commendation were 
received from packers, superintendents, master mechanics and 
engineers in all sections of the country. The course had hardly 
gotten under way before wii for reprints began to come 
in. These have continued in increasing numbers. 

“Volume 1, Meat Plant Refrigeration and Air Conditioning” is 
THE NATIONAL PROVISIONER’S answer to this demand. The 
author of the articles and the man who revised the first 
thirty-seven lessons in the course is a meat plant engineer—an 
expert in packinghouse refrigerating problems. 

The articles in this new volume appear in lesson form and are 
designed to enable those interested in meat plant operation, 
as well as refrigeration, to acquire a practical working 
knowledge of this basic subject as well as fundamental in- 
formation essential to the worker who has ambitions beyond 
his present job. 

This first edition is limited. Fill out the coupon and mail in your 


order today. Price postpaid, $1.50. 


THE NATIONAL PROVISIONER, 407 SO. DEARBORN ST., CHICAGO, ILL. ©@@@ 0000000 00000000 


Please mail as soon as off the press mmm copies of “Meat Plant Refrigeration and Air Conditioning” at $1.50 per copy to 


Name Firm 





Address City 
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School of Refrigeration 








MEAT PLANT REFRIGERATION 
AND AIR CONDITIONING 


Volume 1 


Gives you the first thirty-seven lessons in “The 
National Provisioner's School of Refrigeration,” 
revised to date by the author, in permanent 
book form. 

The volume is indexed in such a manner as to 
permit ready reference to the many ramifica- 
tions of any subject covered in the articles. As an 
example, this is the way the index treats the 


subject of “Heot.” 


Page 

No. 

bebo s i Cet de sicynesesendon cms 3 
CIE. GE 6 vice dindccewcstescceses os 
Conversion OF... cccccccccccccccceces 7 
CE GN OE civic ciceniscccsctceesses 7 
generated in cooler... .ccccccccccvcce 6 
how it is measured...........eeeeeeee 4 
mechanical equivalent of.............+ 8 
POMENED OF oc ceccccccesccvcceeseese 7 
removal during chilling. .........2+-+5 8 
Wansler OF... ccccccccsevccesecevossc 7 


The contents of “Meat Plant Refrigeration and 


Air Conditioning” are the first ever prepared on 


refrigeration from the packinghouse angle 








State 
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SOUTHERN LIVESTOCK RATES 


Proposed all rail and motor-rail 
freight rates on livestock to and from 
the South, in some cases higher than 
present rates, have been suspended by 
the Interstate Commerce Commission 
in I. and S. 4779, 4780, 4781 and 4782, 
following requests for suspension by 
southern stock yards, livestock associa- 
tions, East Tennessee Packing Co., 
Swift & Company and Eastern Meat 
Packers Association. Proceedings are 
expected to involve every livestock rate 
to and from the South and will be of 
much interest to packers. 


Schedules suspended in one case pro- 
posed to cancel through rates on live- 
stock from and to points in central, Illi- 
nois, western and southwestern trunk 
line territory to and from points in 
southern territory, substituting combi- 
nation rates, while in the other it had 
been proposed that rates from southern 
points to trunk line and New England 
territory be increased. 


U. S. CHAMBER CONVENES 


The effect of the European war on the 
world trade of the United States was 
one of the important topics considered 
at the twenty-eighth annual meeting of 
the Chamber of Commerce of the United 
States at Washington, D. C., on April 
29, May 1 and May 2. General meetings 


of the conference were presided over by 
W. Gibson Carey, jr., head of the or- 
ganization and president of Yale & 
Towne Mfg. Co. 

Other subjects discussed included the 
future of transportation, industrial re- 
lations, relation of government to natu- 
ral resources, unemployment and the 
consumer movement. H. W. Prentis, jr., 
president, Armstrong Cork Co., spoke on 
“An Employer Looks at Unemploy- 
ment.” Charles E. Wilson, General 
Electric Co. president, delivered an ad- 
dress on “Progressive American Indus- 
try.” 


SPICE TRADE CONVENTION 


Thirty-fourth annual meeting of the 
American Spice Trade Association will 
be held at Hotel Astor, New York City, 
on May 6, 7 and 8. The convention will 
begin with a meeting on the floor of 
the New York Produce Exchange, where 
the opening of the pepper market will 
be observed, and will close with the 
annual banquet and dinner dance on 
May 8 at the Astor. 

Special sectional meetings of the 
grinders’, brokers’ and dealers’ sections 
are to be staged on the second day of 
the convention. John Max Weyer is 
chairman of the committee arranging 
the “Spice for Flavor” banquet which 
will terminate the convention activities. 
Prominent food writers will be guests 
at the dinner. 


DANISH FEED AND LIVESTOCK 


This summer’s grain crop in Denmark 
probably will be smaller than normal 
because of the severe winter just past, 
the U. S. Department of Agriculture re- 
ports. This will add to the shortage of 
feed, practically all imports of which 
appear now to be shut off. Feed on hand 
apparently will be sufficient to carry the 
Danish livestock industry only to about 
the end of October. 


Denmark has been accustomed to ship 
quantities of bacon, butter and eggs to 
England. In recent years she has sup- 
plied about half of all the United King- 
dom’s imports of cured pork, about 
400,000,000 lbs. annually; about 25 per 
cent of the butter imports, or 250,000,- 
000 Ibs. annually, and about half the 
egg imports, around 100,000,000 dozen 
yearly. German occupation of Denmark 
has entirely cut off the flow of supplies 
to England, but the English blockade 
has cut off feed. 


This occupation also holds serious 
consequences for Denmark’s livestock 
industry. Because of the difficulty in 
obtaining imported feeds, andGermany’s 
need for food, the cable says that within 
the next several months almost half of 
the 3,000,000 hogs in Denmark, prior to 
German occupation, may be exported to 
Germany. Although there has been no 
extraordinary livestock slaughtering to 
date, it is estimated that 15 to 20 per 
cent of the cattle will be killed within 
the three months. 











MANUFACTURERS - - 






EARLY & MOOR ™ 


Sausage Casing Specialists 


BOSTON, MASS. 
“The Skins You Love to Stuff’ 


* EXPORTERS + - > 


* IMPORTERS 

















q ; ‘| IT’S THE “GOOD OLD-FASHIONED FLAVOR” 
All Weights, All Shapes, All Sizes 
roaumuctrastmsieectert | | THAT SELLS SAUSAGE 
a eee aa diately available! Ask for samples! Taste varies in different parts of the country: 

i wi y The secret of success is to flavor your meat spe- 








cialties to please the taste of people in your lo- 
cality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult with you to develop products 
that taste better . . . and sell better. Write us! 


WYNANTSKILL MFG. CO. 


fi" 

Representatives: Wm. P. McCarthy, 222 W. Adams St., Chicago, 7 
Ill. @ Murphy Sales, 516 S. Winter St., Adrian, Mich. @ T. W. Evans 
Cordage Co., Inc., 82 Maple St., Thorton, R. I. @ J. GrosJean, P.O. 
Box 307, Buffalo, N. Y. @ C. M. Ardizzoni, 31-17 36th St., Long 
Island City, N.Y. @ Joseph W. Gates, 131 W. Oakdale Ave., 














H. J. MAYER & SONS CO. 


CHICAGO ILLIA 


Glendale, Pa. @ C. H. Selby, 731 Bryant St., San Francisco, Calif. 
4 R. G. Fluker, Warsaw, N. Y. 








6819-27 SOUTH ASHLAND AVENUE °® 
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PITH, NOFIBRE! 


Cream of Spice Seasonings dis- 
solve completely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing C. O.S. at once. Write for gen- 
erous free samples! 


Was. J. STANGE Co. 


2536-40 W. MONROE ST., nee 


} sandy 923 E. oS >. Los Angeles; 125 
. San Franci fey ey 
ao ey tien 24 Hayter a —- Ont. 





















tery for greater economy. 
mend it! 


Leading packers recom- 
Four standard sizes fit all needs. Write! 


THEURER WAGON WORKS, Inc. * 


New York, N. Y. ° North Bergen, N. J. 


Builders of Commercial Insulated 
and Refrigerated Bodies 





THE MODERN METHOD OF 
TRUCK COOLING 
The new THEURER ICEFIN 
unit operates on the dependable 
forced-circulation principle — 
insures total absence of hot 

4 4 4 4 spots in body. Highly efficient 

Warm Air and operates off of truck bat- 
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The New 
FRENCH COOKER | 
Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS | 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY | 
IS STURDILY BUILT | 
We invite your inquiries 
The French Oil Mill | 
Machinery Company | 
= Piqua Ohio | 





The Stockinette Trend is to CAHN! 


Packers that seek better shaped, better col- 
ored, faster selling hams invariably switch 
to CAHN STOCKINETTES. If you aren't 
entirely satisfied, try Cahn the next time 
you order! 


he, hoabers 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNAT| 









\ MEAT PRODUCTS | 


include 


ae aT EE 


> Calling oll Se 44444 iGe Ax 


STATION USW Brings You 
A Spot News Broadcast... 


Listen to Mr. WELDO, United's 
wiry little man, broadcasting 
right from the “moldside.” 
United's Stainless Steel Sau- 
sage Mold leaves nothing to 
chance when it comes to sani- 
tation ... think of the impor- 
tance of sanitation in the meat 
industry and then you'll see 
that United is the buy for '40. 


BEST & DONOVAN, Rep. for Chicago 


<< 
STEEL & WIRE: COMPANY 











Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that-are vexing 
you. Write today for list and prices. 
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NEW EQUIPMENT nee Sissi 





Controlled Truck 
Refrigeration 


By ROGER SPRAGUE and 
JAMES P. GOGGINS* 


Fully automatic, self-powered, con- 
trolled truck refrigerating systems are 
standard equipment with most of the 
larger Mountain and Pacific states 
truck lines. Many shippers now demand 
that their products be hauled only in 
trucks having controlled refrigeration. 

The Baker mechanical truck re- 
frigerating system is an important de- 
velopment in mobile transport re- 
frigeration. It is a self-contained and a 
completely automatic controlled system 
and is independent of outside power 
sources. It provides uniform tempera- 
tures for any perishable food with tem- 
peratures from zero degs. F. up, re- 
gardless of weather conditions. 

An outstanding advantage of the 
Baker controlled refrigeration unit lies 
in the fact that it may be operated 
for long periods without defrosting 
evaporator coils. 

The system has two parts—power 
unit and cooling unit. Power unit con- 
sists of: 

1—A 4-cylinder, air-cooled gasoline 
engine. 

2.—Twin-cylinder, vertical Baker 
Freon or methyl chloride compressor. 

3.—Four-pass air condenser with en- 
closed propeller type fan. 

4.—Liquid receiver. 

5.—Direct current generator. 

6.—Heavy duty storage battery. 

7.—Control panel. 





All of this equipment is mounted on 
a steel frame supported on eight rub- 
ber vibration dampeners. 

Engine is furnished with either bat- 

*Baker Ice Machine Co., Omaha, Neb. 
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tery or magneto ignition. Other fea- 
tures include a 12-volt starter and 12- 
volt, 30-ampere ammeter, vacuum- 
operated choke, adjustable centrifugal 
governor, fuel pump, circuit controller 
to prevent backfire, oil bath air maze, 
and electrical pre-heating carburetor to 
provide easy starting in cold weather. 
Engine is direct-connected to com- 
pressor and connected by V-belts to 
generator and condenser fan. 
Outstanding features of compressor 
include: Semi-steel cylinder block with 
cylinders, crank-case and manifold cast 
integral to insure lifetime alignment; 


COOLING UNIT 


Unit is enclosed in gal- 
vanized steel housing. 
It consists of two coils 
of copper tubing and a 
large centrifugal blower. 
The blower is driven 
either by a separate elec- 
tric motor or from en- 
gine of power unit by 


V-belt. 


double trunk type, semi-steel pistons, 
each fitted with highest grade com- 
pression and oil wiping rings; heavy 
duty type Timken roller crankshaft 
bearings; Nickelite connecting rod bear- 
ings; honed cylinders; and balanced 
type bellows shaft seal, insuring per- 
fect seal with minimum friction. 

Since the compressor is the heart of 
any refrigerating system, these features 


POWER UNIT 


Power for operation of 
the automatic, con- 
trolled refrigeration sys- 
tem is furnished by a 
4-cylinder, air - cooled 
gasoline engine. The 
engine is direct-con- 
nected to the twin-cylin- 
der compressor. It is 
equipped with a starter, 
vacuum-operated choke 
and has a pre-heating 
carburetor to provide 
easy starting in cold 
weather. Power unit is 
mounted on a sturdy 
steel frame. 


are of particular importance. They pay 
big dividends in the form of longer life, 
higher efficiency and lower operating 
costs. 

Control panel includes relays and all 


other automatic devices and connections 
necessary for automatic control. 


Cranking limitor limits cranking 
period of starter to prevent running 
down battery and also indicates, by a 
visual signal, if engine fails to start. 
Voltage regulator controls generator 
output to battery. There is a relay to 
operate solenoid unloader valve which, 
together with discharge check valve, 
permits automatic unloading of com- 
pressor during starting. 

Control panel also mounts ammeter, 
high and low pressure cutout, start and 
stop switch, and suction and discharge 





service valves. Control of the system 
does not end here. Visible signals in- 
dicate starting and running of power 
unit engine or failure of engine to start, 
so driver is informed at all times con- 
cerning operation of system. 

The cooling unit consists of two coils 
of copper tubing, arranged for maxi- 
mum heat exchange capacity, and a 
large centrifugal type blower driven 
either by a separate electric motor or 
from engine of power unit by a V-belt 
with automatic belt adjuster. Cooling 
unit is enclosed in a galvanized steel 
housing with removable cover. Brackets 
are supplied for mounting unit on floor 
or from the ceiling. 

By setting thermostat, located in en- 
gine compartment at left hand side of 
body, to temperature desired for the 
refrigerated space, controlled refrigera- 
tion may be assured whether the truck 
is at rest or running over hot pavement. 


FLASHES ON SUPPLIERS 


AMERICAN CAN CO. — American 
Can Co. is making extensive additions 
to its Jersey City, N. J., plant, at an 
estimated cost of $500,000. 

GENERAL ELECTRIC CO.—Board 
of directors of General Electric Co. 
have reelected Philip D. Reed chairman 
of the board and Charles E. Wilson 
president of the company. 
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FEWER CATTLE IMPORTED 


March cattle imports from Canada 
and Mexico increased slightly over 
February but were far below the level 
of March, 1939; total inshipments for 
the first quarter of 1940, totaling 149,- 
246 head, also showed a marked decline 
from the 271,914 head imported in the 
comparable period of 1939. 

More heavy cattle were imported 
from Canada in March this year than 
last, probably due to the fact that 1939 
imports were so heavy that the quar- 
terly quota was exhausted early in the 
year. March imports of Canadian 
calves were smaller than in March, 
1939, however, totaling 3,112 head com- 
pared with 8,172 last year. 

Imports from Mexico were largely in 
the 200- to 700-lb. classification. In- 
shipments of this class numbered 25,187 
head against 71,213 head in March, 
1939. 

Imports for March and the first quar- 
ter of 1940, and comparable periods in 
1939, are reported by the U. S. Agri- 
cultural Marketing Service, as follows: 

















Mar., Mar., 3 mos. 3 mos. 
1940 1939 1940 1939 
Canada— 
Over 700 lbs coese OOD 78 19,441 34,932 
200-700 Ibs. ee 256 665 903 
Under 200 Ibs....... 3,11 8,172 9,579 14,827 
Total ... ..+.12,003 8,506 29,685 50,662 
Mexico— 
Over 700 lbs........ 63 682 15,267 27,873 
200-700 lbs. .........25,187 71,213 92,222 176,140 
Under 200 Ibs....... 5,304 8,889 12,072 17,239 
WE onccsccsecus 30,554 80,784 119,561 221,252 


CANADA'S LIVESTOCK SUPPLY 


MONTREAL.—The outstanding fea- 
ture of the December livestock survey 
for Canada is the large increase in the 
number of hogs on farms. An increase 
is also reported for cattle, but sheep 
numbers show a decline. The survey 











UNITED STATES TOTALS 
JAN. 1.1940*68.766.000 
JAN 1.1934+74.262.000 
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NUMBER OF CATTLE AND CALVES ON FARMS JANUARY 1,1940 
7 AS PERCENTAGE OF NUMBER JANUARY 1, 1934 
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U S DEPARTMENT OF AGRICULTURE 


SHIFTS IN CATTLE POPULATION 


The map shows the sharp decline in cattle 
population in a number of Western states 
as a result of the droughts of 1934 and 
1936. From January 1, 1934 to January 1, 
1938 cattle numbers in the United States 
were reduced about 8 million head, chiefly 
as a result of the droughts. A large part of 
the increase in numbers since early 1938 
has been in the Corn Belt. 





forecasts record hog production and 
marketings in 1940. Not only is the De- 
cember estimate of hogs on farms the 
largest recorded since the December 
surveys were instituted in 1931, but it 
also exceeds the estimates for every 
June except 1924. June hog numbers are 
normally greater than those of Decem- 
ber. 


The number of hogs on farms in Can- 
ada on December 1, 1939, was 4,769,600 
head as compared with 3,568,600 on 
December 1, 1938. The number on June 


NEG 38184 BUREAU OF AGRICULTURAL ECONOMICS 


1, 1939, was 4,294,000. Ontario led in 
hog population on December 1, 1939, 
with 1,692,200 head and Alberta was 
second with 1,026,800. Quebec had 849,- 
500 head; Saskatchewan, 581,600 and 
Manitoba, 358,500. 


The increase in hog production com- 
menced in the summer of 1938 and addi- 
tional incentive was provided by the 
outbreak of war in 1939. 


The number of cattle on Canadian 
farms in December was reported at 8,- 
224,100 head compared with 8,091,100 
in December, 1938. The number in June 
last was 8,474,000. While the number 
of milk cows declined from 3,961,300 to 
3,933,300 head between 1938 and 1939, 
other cattle increased in number from 
4,129,800 to 4,290,800. 


The number of sheep on farms on 
December 1 was 2,653,000 compared 
with 2,671,600 in December, 1938. The 
number of sheep on Canadian farms in 
June, 1939 was 3,366,000. 


















TO LIVESTOCK 
BUYING EFFICIENCY 


LIVESTOCK BUYING ORGANIZATION 


Detroit.Mich.  Cincinnati,O.  Dayton.0. 
Indianapolis, Ind. La Fayette, Ind. 
Naskville, Tenn. Sioux City, la. 


Montgomery, Ala 


St. Louis National Stock Yards 


Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 


Illinois 





—_—_— 











Omaha. Neb. 
Louisville, Ky 





Order Buver of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Page 54 


= 


The National Provisioner—May 4, 1940 











we J 


_ 





~~ © ew 








CORN BELT DIRECT TRADING 


rted by U. Department of Agriculture, 
estate pot AD Marketing Service.) 


Des Moines, Ia., May 2, 1940.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota trading 
in hogs this week was only moderate to 
fairly active, and the general price 
trend downward, except for some late 
strength, due to prospective decreased 
loadings. 

Current prices were mostly 15@25c 
under last week’s close. Good to choice 
butchers, 180-240-lb., $5.60@6.00; 200- 
240-Ib., $5.75@5.95; at yards $5.65@ 
5.85; 240-270-lb., $5.55@5.85; 270-300- 
Ib., $5.45@5.75; 300-330-lb., $5.35@5.65; 
330-360-lb., $5.25@5.55. Good to choice 
160-180-lb., $5.40@5.80; sows, 330-lb. 
down, $4.90@5.20, mostly $5.00@5.15; 
330-400-lb., $4.65@5.05; 400-500-Ib., 
$4.55@4.95. 

Receipts of hogs at Corn Belt markets 
for week which ended with May 2, 1940: 


This Last 

week week 
Friday, Apr. 26..........0++- 42,100 19,000 
Saturday, Apr. 27............ 19,900 21,400 
Monday, Apr. 29.............- 34,300 33,100 
Tuesday, Apr. 30............. 22,500 13,400 
Wednesday, May 1........... 30,000 13,500 
Thursday, May 2........ ee sie 23,000 26,000 


NEW YORK LIVESTOCK 


May 1, 1940 
CATTLB: 
Steers, good, 1031 Ibs.............. $ 9.65 
SE I wc cease ses evesd cis 9.15@ 9.35 
Ae Sarre 6.25@ 7.00 
Cows, cutter and common.......... reo | 6.00 
I cra ccdiediescsiece ssa 4.00@ 5.00 
EE i acolere! a cd einer b-e-ere tb tie we e+ | 7.50 
ee 6.25@ 6.75 
CALVES: 
Vealers, good and choice........... $10.00@12.00 
Vealers, common and medium...... 7.00@ 9.50 
We, GUE on ceinkecKaeccess .. 5.00@ 6.00 
HOGS: 
Hogs, good and choice, 195-Ib.............. $6.45 
RELEASE AE PS ae ee ee .00 
III 6.25 sae Genes ckcmadiw-e-dicateeeuic 4.50 
LAMBS: 
IN cst acess dalam «Daina clos prnaannieaie aie nominal 


Receipts of salable livestock at Jersey 
City public market, week of April 27: 


Cattle Calves Hogs* Sheep 
Salable receipts...... 2,117 1,183 513 2 
Total, with directs...6,167 10,243 23,280 32,511 


Previous week: 


Salable receipts... .2,663 703 278 
Total, with directs. 7,613 12,239 27,522 
*Including hogs at 41st street. 


230 
34,919 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended April 27: 





At 20 markets: Cattle Hogs Sheep 
Week ended April 27....171,000 337,000 286, 
Previous preovi knees 3,000 357,000 280,000 
BED ster evcesien 000 
ME nee 
1937 


At 11 markets: 


Week ended April 27.. 
Previous week 


At 7 markets: 


Week ended soon 27 
Erevtons | week 


<tecenvnd 231,000 
1939 128,000 244,000 220,000 
I iets cara give wascrene 119,000 178,000 172,000 
BME abit Nararw oncckivaresiete 124,000 173,000 000 
Peiaeskscxicnckepcksets 143,000 215,000 177,000 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, May 2, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 





Good-choice: 

120-140 Ibs. oo ‘se 5.75 
140-160 lbs. - 5.70@ 6.20 
160-180 Ibs. 5.95@ 6.25 
180-200 Ibs. 6.10@ 6.30 
ES “Rete en 6.15@ 6.35 
OB eer 6.15@ 6.35 
ree £2e 6.30 
ee 5.85@ 6.10 

_ 3) Skerry re | 5.95 
SISO TI. ccccscccccceccce 5.65@ 5.85 

Medium: 

NG extent otenawenes 5.35@ 6.15 
SOWS: 

Good and choice 
ee er 5.45@ 5.60 
eee 5.35@ 5.50 
See 5.25@ 5.40 

Good: 

PI os oae.n ae shee rvs We 5.15@ 5.30 
See 5.05 .25 
| ES 4.90@ 5.15 
Medium: 
SD ME 6.6 vies sewcieuwns 4.75@ 5.15 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs..... 4.25@ 5.50 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
ok eer 10.75@12.00 
BE -ennccsevewancs " 00@12. 4 
J 00@12 
SP EG 06:8 Kecwneccucs iL 00@12. 30 
STEERS, good: 
TO 08 aves a ccsces 9.25@11.00 
oe SS rrr 9.25@11.00 
SRE GS oc ce ceveccsene 9.25@11.00 
PE GG ose Fac tneven 9.25@11.00 


STEERS, medium: 


Lg ee 

1100-1300 Ibs. 

STEERS, common: 
750-1100 lbs. 


STEERS, HEIFERS AND MIXED: 


Choice. 500- nad _ Velnesivnues 
Good, 500-750 I 


HEIFERS: 
Choice, 750-900 Ibs 0.00@11.00 
Good, 750-900 Ibs........... 9.25@10.00 
Medium, 500-900 Ibs......... 8.25@ 9.25 
Common, 500-900 Ibs........ 7.25@ 8.25 
cows, 


all weights: 
0 es ere er ery 
Medium 

Cutter and common......... 
Canner 


BULLS (Yigs. Excl.), all barney 
Beef, good ..... 
Sausage, good . 
Sausage, medium 
Sausage, cutter and common. 


VEALERS, all weights: 


Good and choice............ 10.00@12.00 
Common and medium....... 6.50@10.00 
5.00@ 6.50 





AAR” 
SSRa 
AHAS 
aan 
SRRR 


GD Sab eebh hss esse sects 


CALVES, 400 Ibs. down: 


Good and choice............ 8.00@ 9.00 
Common and medium....... 6.00@ 8.00 
Cull 5.00@ 6.00 


Slaughter Lambs and Sheep:! 


SPRING LAMBS: 


Choice a a pepe peewees 

Good and choice ............ 
ohedius and poe 
COUREBOM cccwcccccccccscecese 


LAMBS (wooled): 


10.35@10.60 
9.15@10.15 
GE 96s 85 Chwcnk pocaces 8.00@ 9.00 
LAMBS (shorn): 
Choice (closely sorted)...... 
*Good and choice... 
*Medium and good 
Common 
EWES: 


Good and choice...... cece 
Common and medium....... 


S356 5.50 
8.25@ 4.25 


less than 60 days’ wool growth quoted as shorn. 


CHICAGO NAT. STK. YDS. 


815g 5.60 
5.60@ 6.00 
fo Fe 
805g 6.25 
6.00@ 6.20 
5.80@ 6.10 
bg be 
5.60@ 5.70 
5.60@ 6.05 
a Pe 
330g 5.40 
sag fi 
500g 5.15 
4.85@ 5.40 
4.60@ 5.20 
10.50@11.50 
gags 
10: 7OQ1L. 78 
9.50@10.50 
9.50@ 10.50 
9.50@ 10.75 
9.50@10.75 
8.50@ 9.50 
8.50@ 9.50 
7.50@ 8.50 
9.75@10.75 
8.75@ 9.75 
9.75@10.50 
8.75@ 9.75 
8.00@ 8.75 
7.25@ 8.00 
7.00@ 7.75 
6.50@ 7.00 
5.50@ 6.50 
4.00@ 5.50 
one 1g 
e00g 6.50 
5.25@ 6.00 
caete 
5008 7.00 
7.50@ 9.00 
6.00@ 7.50 
5.00@ 6.00 
10.50@11.50 
9.00@10.25 
10.00@ 10.56 
750g 8.75 
4.50@ 5.50 
3.00@ 4.50 


OMAHA KANS. CITY ST. PAUL 


ehsee +--+. $ 5.00@ 5.60 
5.25@ 5.60 5.25@ 5.80 
Hr | 5.80 5.65@ 5.95 
5.65@ 5.85 5.80@ 6.00 
5.7 5.85 5. 6.00 
5.70@ 5.80 5. 5.95 
5.60@ 5.75 5.75@ 5.90 
5. 5.65 5.65@ 5.85 
5. 5.60 5.60@ 5.75 
5.45@ 5.55 5.45@ 5.65 
5.00@ 5.60 5.10@ 5.80 
5.15@ 5.35 5.25@ 5.40 
5.10@ 5.25 5.25@ 5.40 
5.10@ 5.25 5.15@ 5.35 
5.00@ 5.15 Heo | 5.25 
5.00@ 5.10 5.00@ 5.15 
5.00@ 5.10 4.85@ 5.10 
4.75@ 5.00 4.60@ 5.25 

10. mer. 4 10.50@11.75 
10.50 10.50@11.75 
10.50: 13-00 10.50@11.75 
10.50@12.00 10.50@11.75 
9:2010.50 9.50@10.50 
9.50@10.50 9.50@10.50 
9.50@10.50 9.50@10.50 
9.50@10.50 9.50@10.50 

oe 9.50 8 oe 9.50 
8.50@ 9.50 8.50@ 9.50 
7.25@ 8.50 7.75@ 8.50 

10.00@11.00 10.50@11.25 
9.00@10.00 9.25@10.50 
9.75@10.50 10.25@11.25 

8.75@ 9.75 9.25@10.50 
7.7%5@ 8.75 8.25@ 9.25 
6.75@ 7.75 7.25@ 8.25 
7.00@ 7.75 7.25@ 8.00 
6.50@ 7.00 6.25@ 7.25 
5.00@ 6.50 5.00@ 6.25 
4.25@ 5.00 4.00@ 5.00 
6.50@ 7.00 6.90@ 7.25 
6.50@ 6.75 6.75@ 7.00 
6.25@ 6.75 6.00@ 6.75 
5.75@ 6.25 5.25@ 6.00 
9.00@11.00 8.50@10.50 
6.50@ 9.00 6.50@ 8.50 
5.00@ 6.50 5.50@ 6.50 
7.00@ 8.50 7.75@ 9.50 
6.00@ 7.00 6.25@ 7.75 
5.00@ 6.00 5.25@ 6.25 

VIII 10.85@12.15 

rrr 9.85@10.75 

Sve Somme 8.75@ 9.65 

10.00@10.15 oes 

9. eee 
V.TE@ O.0O —.... oe oes 
9.00@ 9.15 8.5 s@ 9.25 
8.00@ 9.00 8.00@ 8.75 

5.50 *°4.15@ 4. bs 

3 3 4.25 **2.50@ 4.1 
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10.00@11.50 
10.00@11.50 
10.00@11.50 


+ Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
* Quotations on slaughter lambs of good and choice and 


of medium and = grades, as combined, Ra mae lots aaeens within the top half of the good and 


the top half of the medium grades, respecti ve 


**Shorn 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 27, 
1940, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 2,644 hogs; Swift and 
Company, 3,179 hogs; Wilson & Co., 4,933 hogs; 
Western Packing Co., Inc., 1,735 hogs; Agar Pack- 
ing Co., 5,227 hogs; shippers, 9,734 hogs; others, 
21,528 
Total: 36,685 cattle; 48,982 hogs; 37,120 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2,329 490 1,811 6,547 


Cudahy Pkg. Co....- 1,124 336 912 6,089 
Swift & Company... 1,259 384 1,354 4, 

Wilson & Co........ 1,153 366 1,121 4,518 
“ee Sa acon 290 ones 





Kornblum Pkg. Co.-- 1,247 ee Ae 

GUE. sccccccctccese 1/821 “469 3,172 7,259 

GtON aa clvcaazanes 8,933 2,045 8,660 29,406 
OMAHA 


Cattle and 
Calves Hogs Sheep 


Armour and Company... 4,350 4,925 7,044 
Cudahy Pkg. Co........ 3,318 2,995 6,669 
Swift & Company...... 3,301 2,611 5,606 
Witten & Ce.eccccccess 1,401 2,406 —_ 
GED atawccsocvcecsace eone 7,213 


Cattle and calves: Eagle Pkg. Co., 24; Greater 
Omaha Pkg Co., 103; Geo. Hoffmann, 51; Lewis 
*kg. Co., 718; Nebraska Beef Co., 519; Omaha 
Pkg. Co., 200; John Roth, 134; South Omaha Pkg. 
Co., 187; Lincoln Pkg. Co., 305. 

Total: 14,601 cattle and calves; 34,751 hogs; 
21,821 sheep. 

EAST ST. LOUIS _ 
Cattle Calves Hogs Sheep 
Armour and Company. 2,480 1,981 6,534 3 252 














Swift & Company... 2,595 1,879 7,273 2,600 

Hunter Pkg. Co...... 1,438 106 «55,412 189 

Heil Pkg. Co........ ores a 

Erey Phe. Oe... ...- ahs apa 2,129 

Laclede Pkg. * iy sees coos 6D 

Sieloff Pkg. Co...... waee eoee 1,445 

CD noes cannudee 3,228 1,695 19,055 wate 

WE .46:445's4%ee0eK 2,437 237 = 2,810 851 
WD Natasvauceacus 12,178 5,898 50,171 6,892 


Not including 1,075 cattle, 2,793 calves, 26,535 
hogs, and 738 sheep bought direct. 














ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,662 287 6,133 * 847 
Armour and Company. 1,614 381 5,123 6,994 
WON -ehbsciennaecas 1,252 10 240 10,105 
ONE waehcmrecinatne 4,528 678 11,496 33,946 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 3,853 45 5,441 2,311 
Armour and Company. 3,558 43 5,424 2,066 
Swift & Company.... 2,711 32 3,120 2,465 
SEE c.crekeabidens 4,247 29 5,257 382 
rc cvabencerake 299 14 96 eeee 
WEEE << .wéesdcnsnen 14,668 163 19,338 7,224 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 940 539 862,053 1,115 
905 








Wilson & Co......... 815 597 2.044 
a eee | 273 25 1,025 
ee ae Fs . 2,028 1,161 5,122 2,026 


Not including 29 cattle and 1,605 hogs bought 
direct. 








WICHITA 
Cattle Calves Hogs Sheep 

Cudahy Pkg. Co..... 592 595 2,324 4,438 
Dold Pkg. Co........ 473 151 31,064 22 
ee a Ee Ese eece eves vee 
Dunn-Ostertag ...... ae: pee 139 
Fred W. Dold....... De déec 516 
Sunflower Pkg. Co... 2 ar 279 
Pioneer Cattle Co.... 21 : 
Interstate Pkg. Co.. 207 
Keefe Pkg. Co....... 53 

WOE éhtetedeavede 1,513 746 4©=64,322 4,460 


Rave. including 31 cattle and 1,694 hogs bought 
rect. 


DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 766 143 1,243 8,077 








Swift & Company.... 906 137 «1,475 3=5, 911 

Cudahy Pkg. Co..... 623 89 913 2,654 

GU wsecaceveesces 2.031 215 «#1,351 9,551 

WOE Sbascivcconee 4,326 584 4,982 26,193 
FT. WORTH 


Cattle Calves Hogs Sheep 
Armour and Company. 1,524 693 3,293 17,036 
Swift & Company.... 1,898 843 1,602 18,025 
Blue Bonnet Pkg. Co. 193 24 594 18 











cf. Ye eae 58 11 406 ese 
Rosenthal Pkg. Co... 55 32 31 35 

MEE wuvccdacnnces 3,728 1,603 5,926 35,114 
Page 56 


ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 3,286 2,583 15,285 1,641 























Rifkin Pkg. Co....... 71 18 eoce oeee 
Swift & a: . 6,837 4,561 23,043 2,256 
United Pkg. Co....... 2,256 205 re orwe 
Cudahy Pkg. Co...... 620 1,169 
WE cescdceseseets 2,927 1,710 
WEE. dcccntaeeneas 16,177 10,246 38,328 3,797 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co........ 1,764 593 14,751 395 
Armour and Company. 1, 100 246 #8©1,700 anaw 
Hilgemeier Bros we esse 1,200 
Stumpf Bros......... Goce cece 140 
Meier Pkg. Co . 74 5 241 
Stark & Wetzei. 105 49 08s 
Wabnitz and Deters. 48 81 425 41 
Maass-Hartman Co. ee ae ecine 
EE e<ssuceuusce : 2,506 2,014 20,855 2,926 
(d,s Soe 896 155 409 20 
TD. Gavenstdecsves 6,545 3,143 40,325 3,382 
CINCINNATI 


Cattle Calves Hogs Sheep 

S. W. Gall’s Sons.... .... 16 Pere 254 
E. Kahn’s Sons Co.. 555 629 8,240 269 
ag Packing Co.. ee 271 nae 
. H. Meyer Pkg. Co. eee 3,500 wnat 

i “ Schlachter’s Sons. 126 223 cone 29 














& F. Schroth P. Co. me eves |«§6S 
z F. Stegner Co...... 422 478 — 
Ea 140 20 2,870 eke 
ME S62 bcs cuscavcad 1,191 760 750 383 
TD cavsancseuces 2,468 2,126 18,495 935 


Not including 1,005 cattle, 2 calves, 4,374 hogs 
and 966 sheep bought direct. 


RECAPITULATION+ 
CATTLE 


Week Cor. 
ended Prev. week, 
Apr. 27 week 1939 














Chicago ............ -% 685 37,900 33,889 
Kansas City........ "en 8,933 7,827 
a -.... 14,601 15,353 
East St. Louis...... .--; 12,178 12,351 
St. Joseph. bales 4,528 ,84 
Sioux City..... ,668 12,323 
Oklahoma City.... coce oe 2,064 
SS wed wis 59a ah cos ee 1,550 
RE ics eine cinscesacticeva.acgts 4,326 4,885 
yO eee 16,177 13,850 
OR 3,645 4,146 
Indianapolis ......... ... 6,545 6,173 
Cincinnati ......... once. ae 2,815 
eee 3,728 2,660 . 
ere 132,023 127,738 134,391 
nr rere an 982 48,140 47,264 
Kansas City -«+. 8,660 7,195 8,579 
EEL naked o'eadccewdice 75 20,401 21,196 
East St. Louis 50,17 49,848 42,515 


St. Joseph 
Sioux City 














Oklahoma City 047 7,648 
Wichita ..... 3,913 5,202 
I within 4ea.02ie eee ade 4,982 7,242 4,842 
FR y 31,135 27,061 
BN x vino kc ttc 7,2 8,368 9,013 
eee BP 40,392 40,429 
_ ees: 5 18,793 20,356 
2 eee 5,9: 6,587 5,984 

SE chnhvnecadne poe 298,114 277,616 273,547 

SHEEP 

re 37,120 46,099 76,379 
BE GEE: ccccccccades 29,406 26,417 33,463 
_ eee: 21,821 20,152 12,918 
eee 6,892 5,686 11,162 
i ME taccceseveees 33,946 24,509 26,625 
EE avebinvesase ss 7,224 6,063 5,626 
Oklahoma City ......... 2,026 2,120 4,717 
DD enedekensecennen 5 3,395 
| ae i 26,213 
i cenienctheqass wees 3, 3,966 
Milwaukee 58 
Indianapolis 2,571 
Cincinnati 879 
Ft. Worth 19,543 

ee 213,782 & 228,415 





*Cattle and calves. 
+Not including directs. 





MUST RETAIL MEAT BY WEIGHT 


Meat in retail markets must be sold 
according to net weight and sale by the 
slice or piece is prohibited by a new 
state law now effective in California. 

Passage of the measure was preceded 
by protests by consumers that they 
were charged higher prices for smoked, 
cured, fresh meat and fish bought by 
the piece than when purchased accord- 
ing to weight. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 














tRECEIPTS 
Cattle Calves Hogs Sheep 
Mon., April 22...... 12,049 = 1,113 13,982 15,771 
Tues., April 23...... 8,032 1,921 12,610 10,108 
Wed., April 24...... 10,814 981 11,926 7,027 
Thurs., April 25..... 5,522 1,036 17,154 13,579 
Fri., April 26....... 790 587 12,270 11,828 
Sat., April 27...... wmue 100 6,000 1,000 
—_ 
*Total this week....36,307 5,735 73,943 59,315 
Prev. week ........ 40,058 6,032 73,387 60,286 
.. .. ae 36,146 7,991 80,956 82,046 
Two years ago...... 34,807 7,501 76,444 59,785 
SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., April 22...... 2,366 39 2,422 4,858 
Tues., April 23...... 1,605 50 861,202 2,397 
Wed., April 24...... 2,806 2 2,006 276 
Thurs., April 25.... 1,343 15 «61,524 2,53) 
Wily ME Bee cccccc 359 5 2,389 1,198 
Sat., April 27....... ° eee 100 500 
Total this week..... 8,479 151 9,643 11,690 

Previous week 628 205 6,358 12) 


Year ago .... 287 3,826 25,584 
Two years ago 711 ~=«6,583 «16,052 


*Including 215 cattle, 1,038 calves, 24,302 hogs 
and 24,600 sheep direct to packers from other 
points. 


fAll receipts include directs. 


APRIL AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 














April — Year. 
1940 1939 1940 1939 
ee 142,493 122,081 589,541 545,066 
Calves ........ 22,609 31,547 81,371 113,682 
eS 332,808 258,035 1,865,221 1,343,547 
eee 234,658 248,099 859,316 1,053,401 
Co ee 729 408 3,061 2,748 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended April 27.$ . ~ $6.15 $5.00 $ 9.75 





Previous week ....... 5.50 5.00 10.30 
c[ _ eer 9:85 6.85 5.25 9.95 
DEE . datenesnbuasiasion 8.65 8.05 5.25 8.45 
ee 10.85 10.05 5.75 12.40 
een Cero 8.25 10.25 5.85 11.25 
ED “Wewereasncsevees 11.40 8.95 4.00 7.75 

Av. 1935-1939...... $ 9.80 $ 8.85 $5.20 $ 9.95 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 





Week ended April 27 27, po 64,300 47,625 
Previous week ......... "130; 67,216 46, 461 
2S 35° 980 78,052 55,702 
SE naln 0 5s tienda 30,623 58,181 45,167 
Dl ceueuiacceseeukaee 34,077 64,534 30,331 
err 19,040 63,776 42,385 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt. Prices—— 


Rec’d. lbs. Top Ay. 
*Week ended April hes 252 $ = $ s 








Previous week 5.50 
1939 7.15 6.85 
8.45 8.05 

10.40 10.05 

10.85 10.25 

9.25 8.95 

Av. 1935-1939 ....... 73,200 247 $9.20 $8.85 


*Receipts and average weight for week ending 
April 27. 1940, estimated. 


CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, April 27: 


i. 2. 2 See eee 65,687 
= ee errs ee 88,679 
PE EE eo sicmistetetaxtenewsneceebslaneeen 90,317 
UE Go 6. 0:565:006 ewe nnkseeneccuneue 74,418 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago pea 
and shippers week ended Thursday, May 2 
Week ended Prev. 





May 2 week 

Packers’ purchases ........... 54,861 37,628 
Shippers’ purchases .......... 4,688 9,361 
MED. Kkenmnane séeaeeesseens 59,549 46,989 


PACIFIC COAST LIVESTOCK 


Receipts for the five days ended with 
April 26: 
Cattle’ Calves Hogs Sheep 


Los Angeles ......... 3,998 946 2,558 3,721 
San Francisco ....... 800 150 1,508 250 
EE v0 s0beucceen 2,500 215 3,175 1,930 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 27, 1940. 











CATTLE 

Week Cor. 

ended Prev week, 

Apr. 27 week 1939 
ic Oe a dpe awioraeterebree 28,026 29,374 24,790 
Sous de*.......2--2- 10/978 91609 14/304 
yc 08 eR Rae 14,142 15,564 17,193 
East St. Louis.........-- 8,950 8,876 43,386 

St. Joseph......-----+++- 4,804 4,141 07 
Sioux City......-------+- 10,666 8,872 7,416 
- RSI 2,290 2,360 3,022 
Fort Worth.......---++-- 5,331 3,351 6,150 
Philadelphia ............ 2,133 2,241 1,998 
Indianapolis .....-+..-+-- 1, 769 1920 1,303 
New York & Jersey City. 8 803 11,763 10,494 
Oklahoma City*.......--- 2,173 3,238 5,956 
Cincinnati ......--++-+++ 3,512 3,592 3,307 
DORVER coceccccccccccssss Syeee 4,320 2282 
MUMMIES. ©, caueisscencs 12,630 11,243 11,869 
Milwaukee ......-.--++-- 3,533 4,146 4,196 
Total ...cccccccceseece 123,675 124,610 163,827 


*Cattle and calves. 














Chicago ...eeeeeeeeeeees 90,317 
Kansas City............-- 28,00 33,008 
GANA .ccccccccccccceccs 25,308 
East St. Louis’.......... 66,881 
St. Joseph........-ceeeee 11,338 13,794 
ES. err if es 19,320 
WIGMIER 00s ccccccccccess 918 8,093 
Fort Worth.......-scees. 5s 5.984 
Philadelphia ...... 405 8,38 18.765 
Indianapolis ............ 16,434 19,967 19,719 
New York & Jersey City. 48.344 57,057 47,442 
Oklahoma City..........- 6,727 7,130 8,706 
OS OR ee re 1 16,834 19,010 
Denver es oe 7,230 4 
| SR Sa F 31,135 
Milwaukee .....-.ccscees 8,368 

GORE occ veciesivcveceees 356,973 409,149 436,629 


‘Including National Stocks, East St. Louis, IIL, 


and St. Louis, Mo. 


CG: oc ciese sees: ctawes 25,576 51,751 
Kansas City. 
Omaha 
East St. Louis....... : 

OE Ds i xc6eccceees ae 
EE 
Wichita fe 
kk. ee 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City........... 












Cincinnati ......... 

ONVOP ceoccccsccsccssese BIE 
I die wbacree sae 4,263 
ree oe 1,464 1,303 
ee 226,708 224,357 260,022 


*+Not including directs. 


WEEKLY INSPECTED KILL 


Number of animals processed in 27 
selected centers for week ended April 
26, with comparisons: 














Cattle Calves Hogs Sheep 
New York Area’. 8,803 16,154 48,344 45,764 
Phila. & Balt.... 3,674 1,518 28,345 1,713 
Ohio-Indiana 
GION” .ccccece 9,042 4,553 44,976 4,887 
CREE. sce00se08 29,168 8,158 65,687 52,341 
St. Louis Area® 9,391 6,929 48,446 7,235 
Kansas City .... 9,590 4,974 28,007 27,815 
Southwest Group*. 9,535 4,204 25,403 53,289 
| aoe 12,994 976 19,715 26,725 
Sioux City ...... 9,880 157 16,559 7,880 
St. Paul-Wisc. 
Group® ........ 22,8321 29,747 79,468 6,546 
Interior Iowa & 
So. Minn.*..... 16,595 5,845 129,102 31,315 
SE ciwecaeee 140,993 83,215 534,052 265,510 
Total prev. 
. eee 141,697 87,563 618,189 273,865 
Total last year.131,319 85,831 591,870 275,226 


Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. “Includes National Stock- 
yards and East St. Louis, Ill., and St. Louis, Mo. 
‘Includes So. St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. ‘Includes St. Paul, Minn., Madi- 
Son, and Milwaukee, Wisconsin. “Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in above tabulation 
slaughtered in March and April. 1939, approxi- 
mately 75 per cent of the cattle, 72 per cent of the 
calves, 73 per cent of the hogs, and 83 per cent of 
the sheep and lambs slaughtered under Federal 
inspection in that two months period. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics) 
WESTERN DRESSED MEATS 





NEW YORK PHILA, 

STEERS, carcass Week ending April 27, 1940............ 2,834 
We SN oisocce ss 50455 seoeses 2,666 

MOMS WEG FORE BPOoccccccccescscesces 2,488 

COWS, carcass Week ending April 27, 1940............ 942 
WORE OWT i oie onda cc ketecceesetacs 813 

DAMN: WOE FORE GHGs ogi. ccdck cvcvvccces 1,034 

BULLS, carcass Week ending April 27, 1940............ 679 
Bo ee eee re 471 

a Ud | eer ere 547 

VEAL, carcass Week ending April 27, 1940............ 1,448 
TP I ai nein 's < 01010'0e ieee e ens 1,275 

SAMS WOE FORE GP ok.cic ccc ccncsveescn 1,423 

LAMB, carcass Week ending April 27, 1940............ 14,989 
ee eee ee 14,829 

I EE Oe Sik cdncet dene wuees 13,034 

MUTTON, carcass Week ending April 27, 1940............ 260 
We I ot Koiidxaccascvetesexees 287 

BAM WECK FORE OHS. 0esccsccsccccccces 610 

PORK CUTS, Ibs. Week ending April 27, 1940............ 442,192 
WR Baa 66 x hie as ete wesecvcas 428,081 

UR WORE, FONE QWs 0.0.0.0: 0610s cvcevecs 386,458 

BEEF CUTS, lbs. Week ending April 27, 1940............ 230,807 = | ...... 
Lo es | NR (4a 

SS WHEE DON Gi wei cicscricssinnses B.C, waeen 

LOCAL SLAUGHTERS 

CATTLE, head Week ending April 27, 1940............ 8,803 2,133 
OEE NG Sra ee ute sete wend waan mae 11,763 2,241 

CARAS WON DORE GR sc iivicc cies ceccccess 10,494 1,998 

CALVES, head Week ending April 27, 1940............ 16,218 2,960 
Marisa As v av eedwerinneewe se 19,667 2,814 

Same week YOO? QB. ..cicscacciccececvcs 16,226 2,073 

HOGS, head Week ending April 27, 1940............ 45,131 16,403 
Ce ee 54,901 18,394 

Same week year ago...........ccceeeee 47,442 18,765 

SHEEP, head Week ending April 27, 1940............ 48,173 2,579 
WRI: I a8 onic ccaie se snicwcccaade 61,961 2,873 

ee ee eer eee 67,457 2,591 


Country dressed product at New York totaled 5,313 veal, 1 hog and 2,821 lambs. 


veal, 5 hogs and 417 lambs in addition to that shown above. 


BOSTON 
2,765 
2,681 
2,643 
2,411 
2,284 
2,314 

16 

37 

18 
1,149 
975 

697 
17,950 
17,188 
14,165 
1,326 
338 
1,144 
503,076 
360,595 
405,300 


Previous week 5,746 





LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during March bought at stockyards and 
direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Mar., Feb., Mar., 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...... 71.69 76.22 73.65 
EE Weaacasvies 28.31 23.78 26.35 
Calves— 
Stockyards ......56.33 61.29 63.37 
ED sitedes snes 43.67 38.71 36.63 
Hogs— 
Stockyards ...... 45.65 47.33 50.45 
GE Rvccsanedeon 54.35 52.67 49.55 
Sheep and lambs— 
Stockyards ...... 65.54 62.06 67. 
_ eae 4.46 37.94 32.40 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 19,052 cattle, 2,943 
calves, 40,304 hogs and 5,665 sheep. 





WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 


CANADIAN LIVESTOCK PRICES 


Toronto 
EE, kaos 0 cctapeey 
. || ar eeeint 
GEE webnecsetvccks 
Edmonton .... 
Prince Albert 

Moose Jaw .. 









Saskatoon ........... 

MS ABR ees oe comke 

VQMCONVEP ceccoccoces 

eee eee $11.50 
BEE. Se cbovesheves .50 
EN -wé0ccdccdecee 8.50 
aaa 9.50 
Edmonton ............ 8.50 
Prince Albert ........ 7.00 
eee 8.00 
Saskatoon ............ 7.50 
EN dilis 6 6s -e-ae wala eae TNS 
VQ@RCOUVEP ....ccccese 

BACON HOGS 

TS oie sinrsicnbe $ 8.25 
Montreal* ............ 8.65 
Winnipeg’ .. 8.00 
Calgary ... 7.90 
Edmonton ... 8.00 
Prince Albert .. os Bae 
Moose Jaw .......... 7.75 
Saskatoon ............ 7.70 
Sas 7.75 
Vancouver .........+. 8.40 


1Montreal and Winnipeg hogs sold on a ‘“‘F. 


NSASSAIIA 
RSSSSSS3 


$1 


: Pgorazage wooo ~ 
: SSSRSSSSS 


92 90 Ge G0 Go Go G0 GO 50 $0 
RRSRSSSSES 


W.”’ basis; all others ‘‘off trucks.’’ 





GOOD LAMBS 

Toronto $11.10 
Montreal - 10.00 
Winnipeg ..... «+. 10.00 
ER re 9.35 
Edmonton ...........- save 
Prince Albert ........ 7.75 
Moose Jaw .......... ese 
Saskatoon ........... 8.60 
RROBTER ccwccccccvcees es 9 
VOQRCOUVEE 2c ccccccccs 


$10.75 
10.00 
10.00 
9.00 


9.00 
9.00 
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AAASSIAANS 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 


ra 


CONSULT US BEFORE 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 





YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 


Natural Casings 
Domestic and Foreign 


Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 








Representatives: 
NEW YORK 
106 Gansevoort St. 8 
a Sie 
phia, Pa. 














a 


BICZYJA {am 

(Pronounced vd Y BICZYJ \\ 
— AND — ¢y \ 

PRONOUNCED (ie) 

The finest Polish-Style 

Ham on the market to- 


day, by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC, 


FORT DODGE, IOWA 








Philadelphia Scrapple a Specialty 
High 7 ® 
27 ohnJ.Felin&Co., in. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 














eS 


- ESSKAY 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


i RI . 
Wsestithsiees. Ww. PALTIMORE,MD. SCN Gane the at 


e 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA, 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 





























Eastern Representatives 





Frey rire. delicious”’ 
y Tenderated Hams 


“Build Profitable Sales Volume in Any Territory” 


> Toma 











SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 
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H. D. AMISS CARL LOUISIGNAU 
631 Penn. Ave. 15462 Tumer Ave, 


. W. Detroit, 
Washington, D.C. MURPHY & DECKER 


STEVE BERDIS fuk o ave 
1246 CastletonRd. Boston, Mass, 
Geveland, Oblo wa. 5. SHOE 
A.V. ZAMMATARO MAKER 
408 W. 14th St. 38 Briercliffe Rd, 
New York epee 
WAGNER 
ST. LOUIS, MISSOURI im A. E. DIMATTIA 1004 Jackson Ave. 
826 Walnut St. benaen ak 
McKeesport, Pa. ROY WALDECK 
A. 1. HOLBROOK 33 Elmwood 
74 Warren IP * rt 
Buffalo, N. Y. Ta. WEDESTENN 
MAX LEFKOWITZ 2 0. 


613 Gibson St: 
Scranton, Pa. 
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élassied ADVERTISEMENTS 


Advertisements on this page, 10c per word per insertion, minimum charge 
$2.00. Position wanted, special rate 7c per word, minimum charge $1.40. 
Count address or box number as four words. 





Position Wanted 


Men Wanted 


Equipment for Sale 





Sausage-Seasoner 


An experienced sausage-seasoner (mixed spices) 
desires position. Has original recipes: 20 years’ 
experience in large mixed-spice factories in both 
Austria and Germany. Write Box W-882, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York, N. Y. 





Sales Manager 


Man with 25 years’ experience in packing indus- 
try; thorough knowledge of all departments— 
salesman, general manager, district sales manager 
over 40 territories. Employed at present as asst. 
sales mgr. Capable of handling men, arranging 
routes and promotion of sales. Desiring change. 
Can furnish best of reference. Box W-880, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Sausage Maker 


All around experienced sausage maker can man- 
ufacture all kinds old and new style sausage, 
loaves and specialties, Can show good percentage. 
Write Box W-878, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





Men Wanted 





Purchasing Agent 


Wanted: Man with purchasing ex- 
perience buying edible offal. State age, 
experience, salary expected. Write Box 
W-864, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chi- 
cago, Ill. 





Beef Killing Superintendent 


Wanted: experienced beef killing su- 
perintendent for small plant near Chi- 
cago. Write Box W-875, THE NA- 
TIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, IIl. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 lb. Stuffers; 2—100 
and 200 lb. Mixers; 3—Grinders; Filter Press, 
Lard Cooling Roll. W-718, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 


Business Opportunities 





Rendering Equipment Offerings 


5—9’ x 19 Revolving Digesters or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers. 
Power Plant Equipment. 

Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 Ib. Stuffers, without tubes 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 


For Quick Results 


Is a piece of extra machinery or omens 
taking up valuable space in your plant? If 
so, an advertisement placed in this space will 
bring you results quickly and economically. 
For information write THE NATIONA 
—e 407 So. Dearborn St., Chi- 
cago. ° 








Modern Packing Plant 


Medium size meat packing plant and sausage 
mfg. plant for sale in Montana. Completely modern 
machinery and coolers. Also modern slaughterhouse. 
Equipment complete for every purpose. Steady and 
reliable trade. Owners taking up new location 
in different state. Box W-879, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, IIL 





Poultry Building 


For rent or sale: brick poultry building, 50’x 
100’, in city of 20,000 with large rural trade. Only 
one other poultry company in city. There has been 
a poultry business in this building for many years. 
Write Box 191, Aberdeen, So. Dakota. 





Tank House Man 


Wanted: experienced tank house man able to 
supervise help and turn out good product with 
new dry rendering outfit and Expeller press. State 
age and references. Write Box W-876, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





An Opportunity 
Whatever opportunity you have to 
offer, your advertisement here will bring 
quick results. Write THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Compressor 
1 compressor 7”x10” double acting 
horizontal machine with a 10”x10” pis- 
ton valve steam engine. 
Weil Packing Company 
Evansville, Ind. Tel. 7288 





Sausage Machinery 
Fully guaranteed reconstructed Sau- 
sage Machinery—all kinds and sizes. 
Write Box W-881, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., 
Chicago Il. 











| 





are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


THE NATIONAL PROVISIONER 


All the Problems of Pork Packing 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


Chicago, Illinois 











407 South Dearborn Street 








The National Provisioner—May 4, 1940 


Page 59 














HORMEL 





GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 
































FRANK R. JACKLE 
Broker 


Offerings Wanted of: 
Tankage. Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


a 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








We pay TOP prices for TOP quality 


HOG CASINGS 


JOHN CRAMPTON & CO., LTD. 
MANCHESTER, ENGLAND 


Leading Merchants for 100 years 
U. S. Agent: Harry Bobsin, 1369 E. 50th St, Chicago 











cA Selected —~ 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








a 


Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 























Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTO DELAWARE 
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in this issue of ThaNat! 
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Allbright-Nell Co., The....Third Cover 


Armour and Company............. 14 
Armstrong Cork Co............... 26 
Baker Ice Machine Co............. 28 
pt ene 47 
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SD erent oy 34 
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Cincinnati Butchers’ Supply Co..... 6 
Corn Products Sales Co....First Cover 
Crampton, John & Co., Ltd........ 60 
Cudahy Packing Co............... 60 
Dairymen’s League Coop. Assoc.... 52 
Diamond Crystal Salt Co.......... 62 
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Dunham & Murphy............... 54 
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Hormel & Co., Geo. A..........2.06: 60 
Hunter Packing Co...........-s:: 58 
Hygrade Food Products Corp...... 58 
Institute of American Meat 
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International Harvester Co........ 20 
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While every precaution is takento insure accuracy, we conn 
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Sayer § @mpany 





356 W. 11th St. NS: New York City 





Producers - Exporters - Importers 


SAUSAGE CASINES 








win Cable Address Melbourne 
Buenos Aires Re Be Tientsin 
London Ocgreyas Istanbul 











Rarry Manaster & Bro. 


ImMCORPQRATED 





x WHOLESALE MEATS 




















THEE. KAHN’SSONSCOoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P. G. Gray Co. 
437 W. 13th St. 38 N.DelawareAv. 1108 F.St.S.W. 148 State St. 

















from the Land O’Qrn 


SS eaeeaaeaea ts VP ePrPrPrPrrr?| 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 








53 Manaster, Harry, & Bro........... 61 

ver May Casing Company............. 60 

14 Mayer, H. J. & Sons Co............ 51 

26 0S ES ae reer 54 

Met-L-Wood Corp. ............... 47 
Montgomery Elevator Co.......... 45 
28 
47 Preservaline Mfg. Co.............. 22 
Pure Carbonic Corp.........:.:... 13 

52 

= Rath Packing Company............ 61 

. ee ree ree 61 

60 Schluderberg, Wm.-T. J. Kurdle Co.. 58 

60 Smith’s Sons, John E. Co. .Second Cover 

Solvay Sales Corp................ 49 
Standard Pressed Steel Co......... 35 

D2 ——— ere 52 

52 Swift & Company........ Fourth Cover 

“ Sylvania Industrial Corp........... 7 

4 

4 Theurer Wagon Works, Inc........ 52 

, eg * arene 58 

1 WE HE WS 5k kh dod cwccveneds 43 

8 United Steel & Wire Co........... 52 

- WI teaaay es ekeede sae ea 3 

9 Vogt, F. G., & Sons, Inc............ 60 

Veet Procemmes, Tie. ...... cc ceess 30 

9 Warnsman-Fortney Body Co., The.. 49 

Westinghouse Elec. & Mfg. Co...... 5 

> Wilmington Provision Co.......... 60 

) Wynantskill Mfg. Co.............. 51 

3 

York Ice Machinery Corp.......... 42 

=e i. - Ec 

) 

. The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more _profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 

ime ae te | 
cannot guarantee against the possibility of a change or omission in this index 
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MAKE THIS FAMOUS “APPLE TEST”... 
AND GET THE INSIDE FACTS ON FLAVOR 


SOME FACTS ABOUT 
DIAMOND CRYSTAL 


It’s a clean salt. 


It dissolves rapidly. 


It has true salt flavor. 


HOW DIAMOND CRYSTAL ALBERGER SALT 
- MAKES GOOD FOOD TASTE BETTER 
Try this —just peel and quarter an apple and dip one 
quarter in Diamond Crystal Alberger Process Salt. Taste 
it. Now dip a quarter in another salt. Taste that. No- 


tice how Diamond Crystal brings out the delicious, 
natural flavor of the apple—evidence, we believe, 
that Diamond Crystal is the quality salt that makes good 





food taste better. 


Why not get the whole story on the importance 
of good salt from the Diamond Crystal Salt rep- 
resentative in your locality. Let him show 
you why so many leading food manu- 
facturers use Diamond Crystal 
Alberger Process Salt. 


DIAMOND CRYSTAL 6) Its uniform high purity is 


It comes in soft, fluffy 
crystals. 


SALT CO., INC. assured. 
St. Clair, Michigan 





So is the correct grain size 
for your use. 


Dependable quality and 
service for more than 50 





years! 


Copyright, 1940, Diamond Crystal Salt Co., inc. 


DIA CRYSTAL 17" ,0ceas- SALT 
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PATENTED 





FOR ALL CAPACITIES 


ANCO Tobin Hog Depilators are made in several sizes for the 
largest to the smallest hog slaughterer. The astonishing success 
and satisfaction attained by the many users exceeds everyone’s 
original expectations. These users find that with this Equipment 
they can slaughter and clean hogs better than ever before. 
Each of these ANCO installations is licensed under the Tobin 
Depilating Process Patent 2,100,299; other Patents are pending. 


ANCO TOBIN DEPILATOR USERS Sas 


Albany Packing Co., Inc. Oscar Mayer & Co. 

Arbogast & Bastian Co. Chas. Miller Packing Co. 

Armour and Company Miller and Hart 

Blue Bonnet Packing Co. Mitchell Abattoir Co. 

The P. Brennan Company John Morrell & Co. (2) 

Carolina Pkg. Co. Neuhoff, Inc. 

Carstens Pkg. Co. Pacific Meat Co. 

Circle Pkg. Co. The Rath Packing Company 

Coast Pkg. Co. Reliable Packing Co. 

Cook Packing Company Roberts & Oake, Inc. 

Emge & Sons Rochester Packing Co., Inc. 

Field Pkg. Co. Springfield Missouri Pkg. Co. 

Adolf Gobel, Inc. Steidl Bros. 

Heil Packing Co. The Tobin Packing Co. 

Geo. A. Hormel & Co. Valentine & Company 

Hull & Dillon F. G. Vogt & Sons, Inc. 

Illinois Meat Company Weiland Packing Company, Inc. 

Kenton Packing Co., Inc. Welsh Packing Company 

Kingan & Co. Wilmington Provision Co. 
Wilson & Co. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY ST., NEW YORK, N. Y. 








(IT’S A WINNER E 


But Is It YOUR Liver Sausage They're Eatin 


May is the peak month of all twelve for sales of liver business. Flavor, quality, will bring the repe r 


sausage. And May, 1940, finds more people eating sales, after your sausage has been tried. 
liver sausage than ever before . . . eating it hot (a But to get that all-important first trial, appe: r 
new idea to thousands) . . . eating it cold. Because, ance is tremendously important. : ‘ 
never in its illustrious history has liver sausage had Make sure the quality of your liver sausage is well 
the promotion it’s getting now. represented by its well-filled, straight, appet ing 
So be sure you get your share of this long-profit appearance . . . such as it will have when you us 


Swift's Selected Natmd Casings 


Large, dependable supplies. . . close, expert . .. insure that initial sale. Call your local 
grading . . . skillful processing, insure your Swift representative today, he’ll be glad to 
getting casings that are always uniform, help you get your share of the May liver 
fresh, of fine color . . . casings that fairly sausage business with 

shout the fine quality of your liver sausage 


Swift's Selected Natwial Casing 


“They Are Dependable”’ 











